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THE  accomplished 


FAMILY  COOK; 

BEING  A complete 

SYSTEM  OF  COOKERY, 

ADAPTED  TO 

THE  TABLES  NOT  ONLY  OF  THE  OPULENT, 

BUT  OF 

PERSONS  OF  MODERATE  FORTUNE  AND  CONDITIONt 

CONTAINING 

dirf<^tions  for  choosing,  dressing,  and  serving  up  all 

SORTS  OF  BUTCHER’S  MEAT,  POULTRY,  &c. 

The  different  Modes  of  making  all  kinds  of  Soups,  Ragouts,  Fricandeausj 
Creams,  Ratafias,  Compots,  Preferves,  &c.  &c.  as  well  as  a 
great  Variety  of  cheap  and  elegant  Side  Dlflies,  calcu- • 
lated  to  grace  a Table  at  a fmall  Expence.. 

inflruftiqns  for  making  out  Bills  of  Fare  for  the  four  Seafons  of  the  Year, 
arid  to  furnifh  a Table  with  few  or  any  number  of  Dilhes 
at  the  moft  moderate  poffible  Expence. 

N eceffary  for  Houfekeepers,  Butlers,  Cooks,  and  all  who  are  concerned. 

in  the  Superlntendance  of  a Family.  , 


BY  A,  GLASSB, 

Twenty  Years  Cook  to  feveral  Families  of  Difin^iout 
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BILL  OF  FARE' 

FOR 

^HE  DIFFERENT  SEASONS  OF  THE  YEAR, 


WITH  DIRECTIONS  FOR  REGULATING  A TABLE. 

Add  or  dinn’nirti  as  you  have  occafion,  or  wifh  to  make  your  entertain- 
ment more  or  lefs  expenfive. 


A Bill  of  Fare  for  the  Spring. 

A Table  of  Twelve  Covers  for  Dinner,  ferved  by  F^ive. 


FIRST  COURSE. 

For  the  middle  dilh  a piece  of 
beef. 

Two  Soups ; one  with  herbs,  one 
of  alparagus  and  green  peas. 

Tw'o  Plates  (hors  d’ oeuvre);  one 
of  raddiflies,  one  of  butter. 

SECOND  COURSE. 

Let  the  beef  remain,  and,  in  the 
place  of  the  Ibups  and  the  two 
plates,  put  four  diflies. 

Mutton  chops  a la  ravigotte,  dref- 
fed  with  fallad  herbs,  (fee 
page  42). 

A breaft  tjf  veal,  with  green  peas. 

A frkafee  of  chickens. 

A [ligeon  fricandeau. 


THIRD  COURSE. 

A couple  of  rabbits  roalfed. 

A fowl,  or  two  large  chickens, 
roafted. 

Three  fmall  lide  dilheSj  ^nd  two 
fallad  s. 

FOURTH  COURSE,  Deffert. 
For  the  middle  a bowl  of  gauf- 
fres. 

Compote  of  cherries.’ 
Strawberries. 

Cakes  (echaudes). 

Whipt  cream. 

Currant  jelly. 

Apricot  marmalade: 


A 


A Table 


A Table  of  Twelve  Covers  fervcd  en  Maigre  for 
Dinner  : it  may  alfo  be  ferved  at  Supper,  the  Soup 


being  omitted. 

FIRST  COURSE. 

Eor  the  middle,  foiip  printanier. 

Tw'o  principal  diflies  (entrees)  ; 
a cod  a la  ertme,  a fifli  toiirte. 

Fourfniall  difhes  (hors  d’ccuvres); 
an  omelet,  new-laio  eggs  in  a 
napkin>  eggs  with  force-meat, 
eggs  with  biirrlt  butter. 

SECOND  COURSE. 

A broiled  eel  with  caper  lauce,  a 
remove  for  the  foup. 

THIRD  COURSE. 

Forthemiddle,crawfifhwith  court- 
bouillon,  diflieden  dome,  up- 
on a napkin. 

Two  diflies  for  the  top  and  bot- 
toni ; a carp  vvithcourt-bouillon, 
fried  fifli 


Four  diflies  (entremets)  ; afpara- 
gus  ferved  like  young  peas,  (fee 
page  222),  fried fkerret,  fweet- 
meat  tartlets,  Italian  cream. 

Two  fallads,  a fmall  lettuce  with 
appertenances. 

FOURTH  COURSE,  DelTert. 

Eor  the  middle,  fix  large  bifeuits 
dll  palais  royal. 

Four  compotes ; one  of  green  al- 
monds or  apricots,  one  of  cher- 
ries, one  of  ftrawberries  in  a 
deilert,  one  of  cheefe  la  creme 
in  ditto. 

Four  plates;  one  of  cakes  (echau- 
dees),  one  of  bitter  almond  bif- 
euits, cne  of  fruit  preferved 
dry,  one  of  conferve  of  violet. 


A Bill  of  Fare  for  the  Summer. 

A Table  of  Fifteen  Covers  for  Dinner,  ferved  by  Seven. 


FIRST  COURSE. 

A piece  of  beef  for  the  middle. 

Two  ioups ; one  garniflied  with 
cucumbers,  one  of  crufts  with' 
a cullis  '^{  green  peas. 

Four  diflies  (hors  d’cenvres)  ; 
Iheeps  trotters  fricalee’d  like 
chickens,  veal  kerne! Is  en  cailfe, 
petits  patties,  a melon. 

SECOND  COURSE. 

A leg  of  mutton  a I’eau. 

Piece  of  veal  a la  creme. 

A young  duck  with  peas. 


Pigeons  with  fine  herbs. 

Two  chickens  with  fmall  white 
onions. 

A young  rabbit  drelTed  in  flices, 
with  cucumbers. 

THIRD  COURSE. 

A cold  entremet  for  the  middle  of 
a large  bioche. 

four  difhes  and  two  fallads ; a 
young  turkey,  a fine  fowl,  par- 
tridges, pigeons  covered  with 
bacon  and  drefled  like  quails, 
two  fallads,  with  herbs. 


,5 


•FOURTH 


I 


I 


bill’s  of  fare. 


■FOTOTH  COURSE. 

, Apricot  tartlets. 

Broiled  eggs  in  the  fltell. 
Fritters  of  vine  leaves. 

Little  bifeuit  timbales. 

Garden  beans  a la  creme. 
Artichokes  with  a butter  fauce. 

I 


FIFTH  COURSE,  Deflert. 

A bowl  of  fruit  for  the  middle. 

Four  compotes ; one  of  peaches, 
one  of  plumbs,  one  of  pears, 
one  of  four  grapes. 

Four  plates  of  ice  a la  creme,  or, 
two  of  nuts  without  the  fliell ; 
one  of  cheefc  a la  creme,  one  of 
cakes  (cchaudes). 


A Table  of  Ten  Covers  for  Supper,  ferved  by  Five. 


FIRST  COLHSE. 

A'  piece  of  roafted  meat  for  the 
middle. 

Tw'odhhes  (entrees); a vealtourt, 
a fowl  between  two  plates. 

Two  difhes  (hors  d’oeuvres)  ; a 
hafh  of  rabbit  or  any  other  meat 
that  has  been  dreffed,  three 
Bleeps  tongues  en  paplllotes. 

SECOND  COURSE,  by  feven. 

A difti  of  little  cakes  for  the  mid- 
dle. 

Two  dilhes  (plats  de  tot)  ; two 
chickens,  a leveret. 


Two  fmall  diflies  hot;  one  of  peas, 
one  of  cream  a la  madeleine. 
Two  fallads ; one  of  roman  let- 
tuces, one  of  large  oranges 
(bigarrad.es). 

THIRD  COURSE,  Deffert. 

A dozen  of  peaches  forthejnid- 
dle. 

Cherries. 

Plumbs. 

Cheefe  a la  creme. 

Cakes  (echaudes). 

Two  plates  of  mulberries.  ■ 


/ 
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A Bill  of  Fare  for  Autumn. 

A Table  of  Twelve  Covers  for  Dinner,  ferved  by  Five. 


FIRST  COURSE. 

A foup  with  turnips  for  the  middle. 
Four  little  diflies  (hors  d’oeuvres); 
two  of  puddings  and  faul'agcs 
grilled,  two  of  crude  oyfters. 

A piece  of  beef,  a remove  for  the 
foup. 

SECOND  COURSE. 

Four  diflies,  a remove  for  the  four 


other ; mutton  chops  en  robe  de 
chambre,  veal  bread,  compote 
of  pigeons,  a rabbit  tourte. 

THIRD  COURSE. 

The  roafl:  and  entremets  together. 

A iailad  lor  the  middle. 

Two  diflies  (plats  de  r6t)  ; a 
dozen  of  mavis’s,  a fowl. 

Two  dilhes  ol  entremets;  cauli- 
flowers with  butter,  coffee  ci  earn. 

FOURTH 


1 


' • f.' 


BILLS  OF  FARE; 


Fourth  course,  Deirert. 

A bowl  of  fruit  for  the  middle. 
Compote  of  apples. 


Compote  of  pear?;’ 
A plate  of  grapes. 
A plate  of  filberts. 


I** 

A Tabie  of  Twelve  Covers  for  Supper,  ferved  by  Five;’ 


FIRST  COURSE. 

A leg  of  mutton  roafled  for  the 
middle. 

Four  diflics  (entrees)  ; veal  cut- 
lets a la  Lyonuoifc,  a beef  rump 
cn  matelotte,  a duck  with  tur- 
nips, two  chickens  en  giblotte. 

SECOND  COURSE. 

A fall  ad  for  the  middle. 

Two  diflies  (plats  de'rof);  a 
young  turkey,  a young  duck. 

A plate  with  orange.-. 

]flate-with  a remoulade  in  a fauce- 
I ( a 


THIRD  COURSE. 
Five.fmall  dillies,  (entremets); 
cheefe-cakes  for  the  middle, 
eggs  with  ftreaked  bacon,  Spa- 
' nifli  chardons,  bread  fritters, 
burnt  cream. 

FOURTH  COURSE,  DefTert. 
Iced  cheefe  for  the  middle,  or  a 
bowl  of  fruit. 

Compote  ofapplesalaPortugualfe. 
Compote  of  peaches. 

Plate  offweet-meats. 

Tw'^o  plates  of  nuts. 

Plate  of  grapes. 


A Bill  of  Fare  for  Winter. 

A Table  of  Eight  or  Ten  Cdvers  for  Dinner. 


FIRST  COURSE. 

A cabbage  foup. 

A Imall  difli  of  white  or  black 
puddings. 

A veal  fry. 

SECOND  COURSE. 

A piece  of  beef  in  the  place  of  the 
foup. 

Two  dilhes  in  exchange  for  the 
> puddings  and  veal  fry  ; mutton 
chops  With  turnips,  a pigeon 
toart. 

' THIRD  COURSE. 

Roaft  meat  and  entremets;  a quar- 


ter of  lamb  for  the  middle,  H 
fallad  on  one  fide,  and  lamb- 
fauce  in  a fauce-boat  on  the 
other. 

Two  diflies  for  the  top  and  bottom* 
a frauchipane  tourt,-  fome  batter 
fritters. 

FOURTH  COURSE,  Deflert. 

Some  bifeuits  for  the  middle. 

Compote  of  crude  oranges. 

Compote  of  large  chefauts. 

Plate  of  grapes. 

Plate  of  chceie. 


A Tabic 


BILLS  OF  FARE, 


A Table  of  Fifceen  or  Twenty  Covers  for  Dinnejc^ 

ferved  by  Twelve, 


FIRST  COURSE, 

Afpnracjiis  for  the  middle^  which 
remains  throughout  the  courfe. 

Two  foups,  top  and  bottom  ; one 
with  rice,  one  with  vegetables. 

Four  fide  difiies ; a neat’s  tongue 
withagratin,  fritters  of  a calf’s 
pluck,  a rahbit  pudding,  flices 
of  lamb  en  blanquette. 

Four  corner  diftits  ; a caflerole 
with  rke,  or  flieep’s  rump  with 
rice,  a rvoodcock  tourt,  fix  fmall 
pigeons  roafied  ferved  with  a 
butter  fauce,  two  roafted  chick- 
ens ferved  with  a ragout  of 
truffles. 

SECOND  COURSE. 

Two  removes  for  the  foups ; a piece 
of  beef,  with  fauce  hachec,  gar- 
nifhed  with  fried  bread  ; a loin 
of  veal  roafled  with'  fauce  pi- 
quante. 

THIRD  COURSE. 

RoafI  and  entremets  together, 
ferved  at  thirteen. 


A Table  of  Twelve  Covers 

FIRST  COURSE. 

for  the  ruiddle,  a rib  of  beef 
roaficd,  vViih  minced  fauce. 

Two  difl'.es  ; a veal  fricandeau,  a 
fowl  with  court-bouillon. 

Twi>  plates  (hors  d’fKU vies) ; three 
fheeps  tongues  ii  !a  Flamande, 
a lamb’s  puttcuancc;.  ii  !a  bour- 
gec/ifu. 


Four  corner  diflies ; a capon  or  fat 

• pullet,  three  partridges,  eighteen 
mavis’s  a young  duck. 

Two  fallads  for  the  fide  ; one  of 
endive,  one  of  boiled  onions  and 
beet  roots. 

Two  fmall  plates  for  the  top  and 
botto.m  ; a cold  p'atty,  a Savoy 
cake. 

Four  fmall  plates  (entremets)  hot 
for  the  four  corners ; cream  frit- 
ters, truffles  wdth  court-bouil- 
lon, Spanifh  chardops,  tartlets, 

FOURTH  COURSE,  Deffert, 
ferved  at  thirteen. 

For  the  two  fides,  two  large  bowls 
of  fruit,  or  a delTert  glafs  garnilh- 
ed  wi;h  preferved  fruits,  two  of 
gaiiffres.  ' » 

Four  compotes  for  the  corners 
of  the  epergne  ; one  of  apples, 
one  of  plumbs,  one  of  quinces, 
one  of  large  chefnuts. 

Four  corner  plates,  one  of  cheefe 
one  of  macaroons,  one  of  grapes 
one  of  fmall  Savoy  bifeuits.  ’ 


for  Supper,  ferved  by  Five. 

SECOND  CofjRSE. 

A fullad  for  the  middle. 

Two  dillies  j three  pigeons,  fix 
fiiipes. 

Two  imall  diflies  (entremets);  one 
of  eggs  ii  la  bagnolet,  one  of 
chocolate  cream. 


THIRD 


BILLS  OF  FARE. 


THIRD  COURSE,  Deflert. 

A bowl  of  fruit  for  the  middle. 
Compote  of  pears. 

Compote  of  apples  a Ki  Portuguaife, 


Four  plates;  one  of  chefnuts  roaft- 
cd  or  boilegi,  one  of  fweetmeats, 
one  of  cheefe,  one  of  conferve. 
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COMPLETE  SYSTEM  - 
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FRENCH  COOKERY. 

\ 


Geria'al  Rules  for  making  Broths  , 

CHOOSE  the  meat  found  and  frefh  killed  : 
ikim  your  broth,  fait  it,  and  put  into  it  dif- 
ferent forts  of  vegetables,  well  picked,  fcraped, 
^uld  wafhed  ; as  celery,  onions,  carrots,  parfnips, 
leeks,  and  cabbage  : let  your  broth  'boil  gently 
till  the  meat  be  done,  and  then  ffcrain  it  through 
a fieve  or  napkin,  to  ufe  as  you  think  proper.  A 
piece  of  beef  weighing  iix  pounds  will  require  fix 
hours  boiling,  one,  of  twelve  or  fourteen,  eight. 
Take  care  to  tie  the  vegetables  you  put  in  toge- 
ther, that  you  may  take  them  out  of  the  pot  en- 
tire, and  they  will  ferve  to  put  into  your  foups. 

To  make  Cabbage  Soup. 

Parboil  the  halt' of  a Cabbage  with  fome  raOicrs 
of  ftreaked  bacon ; tie  each  feparately,  and  then 

li  let 

\ 


( 2 ) 

let  them  boil  four  hours  with  fome  broth  made 
according  to  the  preceding  directions.  When  the 
cabbage  and  bacon  are  done,  foak  crufts  of  bread 
in  fome  of  the  broth  to  mix  with  your  foup,  and 
ferve  the  cabbage  and  rafhers  of  bacon  round  or 
under  it.  Take  care  to  put  very  little  fait  into 
the  broth,  on  account  of  the  bacon.  Soups  of 
turnips,  and  other  roots,  are  made  the  fame  ; but 
celery  muft  be  boiled  a long  time  before  it  is 
ufed. 

I'o  make  Pumpkin  Soup, 

Pare  the  quarter  of  a middling  fized  pump- 
kin, take  out  the  infide,  and  boil  it  in  water  till  it 
becomes  a marmalade,  and  all  the  water  be  con- 
fumed  ; then  'ftew  it  with  a little  fait,  and  a bit 
of  butter  the  ftze  of  an  egg,  and  afterwards  add  to 
it  a pint  of  milk  boiled,  and  fweetened  to  your 
tafte.  When  you  would  ferve  it,  cut  fmall  flices 
of  bread  into  your  dilh ; wet  them  with  the 
pumpkin  foup,  and  fet  them,  covered,  over  a 
chafing-difh  for  a quarter  of  an  hour,  that  the 
bread  may  have  time  to  foak,  and  thea  pour  in 
your  boiling  foup. 

To  make  Milk  Soup, 

Boll  a pint  of  milk  with  a little  fait,  and,  if  you 
pleafe,  fugar ; arrange  fome  diced  bread  in  a 
difh ; pour  over  a part  of  your  milk  to  foak  it, 
and  keep  it  hot  upon  your  ftove,  taking  care  that 
it  does  not  burn.  When  you  are  ready  to  ferve 
your  foup,  beat  up  the  yolks  of  five  eggs,  and  add 
them  to  the  remainder  of  the  milk.  Stir  it  over 
the  fire  till  it  thickens,  and  Immediately  take  it 
off,  left  the  eggs  curdle. — Or  thus ; Boil  three 
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pints  of  milk  with  a bit  of  lemon  peel,  a few  cck 
riander  feeds,  a bit  of  cinnamon,  a little  fait,  and 
about  three  ounces  of  fugar,  tilHt  is  confumed  to 
half;  ftraiii  it  through  a fieve,  and  finifh  your 
foup  as  before. 

make  Soup  Maigre. 

According  to  the  foup  maigre  you  would 
make,  whether  of  fmall  onions^  turnips^  cabbage,  or 
celery,  cut  the  vegetable  you  mean  to  ferve  in  it, 
parboil  it,  and  ftew  it  with  a little  water,  butter^ 
and  fait : while  this  is  doing  put  a bit  of  butter  . 
into  a ftew-pan  with  fome  onions,  carrots,  parf- 
nips,  and  a head  of  celery,  the  whole  cut  fmall,  a 
clove  of  garlic,  a laurel  leaf,  thyme,  bafil,  three 
cloves,  parfley,  and  chervil.  Obferve,  the  vege- 
tables which  are  to  be  fent  to  table  in  the  foup 
are  not  to  be  put  into  the  ftew-pan ; thofe  which 
are  Hewed  apart  will  be  fufficient  to  give  it  the 
neceflary  flavour.  Set  all  the  vegetables  you 
have  put  into  the  ftew-pan  |npon  the  fire  for  an 
hour  and  a half,  turning  them  frequently  till  they 
be  done  and  coloured  ; then  add  water,  and  let 
them  boil  half  an  hour ; by  this  method  your 
foup  will  be  as  well  coloured,  and  the  flavour  as 
good,  as  if  it  were  made  with  gravy.  Strain  it 
through  a fieve,  and  then  add  to  it  the  vegetables 
you  have  referved  apart  tcf  ferve  in  the  foup.' 
When  it  is  done,  and  feafoned  to  your  taftc,  take 
fome  to  foak  your  bread  to  mix  with  it.  Garnifh 
the  rim  of  the  difli  with  fome  flips  of  bread  dipped 
in  the  white  of  an  egg,  fetting  the  difh  over  the 
fire  that  the  bread  may  flick  to  it;  then  put  in 
the  vegetables,  and  ferve  up  your  foup.  If  you 
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ferve  it  ill  a tureen,  the  flips  of  bread  may  be 
omitted. 

To  make  a Soup  Maigre  of  Onions. 

Put  about  a dozen  of  middling-flzed  onions, 
flired,  over  the  fire  in  a ftew-pan,  with  a bit  of 
butter,  turning  them  till  they  be  done,  and 
equally  coloured  ; moiflen  them  with  water  or  a 
little  vegetable  broth  ; and  having  fe-  foned  them 
with  pepper  and  lalt,  add  your  broth  according  to 
the  preceding  direftions,  and  put  your  bread  to 
foak. 

To  make  a Milk  Soup  of  Onions. 

Ufe  fewer  onions,  and  fet  them  over  a flow  fire, 
with  butter,  till  they  are  done,  without  being  co- 
loured ; then  boll  fome  milk,  add  it  to  the  oni- 
ons, and  feafon  them  with  fait  only.  Put  fome 
flices  of  bread  into  your  dilh  with  a part  of  the 
ibup,  keep  it  hot  upon  a flove,  and  when  the 
bread  is  leaked  add  the  remainder  of  the  foup, 
and  ferve.  it. 

To  make  a Soup  Maigre  of  Chefnuis. 

Put  a bit  of  butter  into  a Ifew-pan  with  three 
onions  fliced,  a parfuip,  a head  of  celery,  and  three 
leeks,  the ’whole  cut  fmall,  half  a clove  of  garlic, 
and  two  cloves  ; turn  them  a few  times  over  the 
fire  till  they  arc  a little  coloured,  moiflen  them 
with  water,  and  let  them  boil  together  an  hour ; 
then  llrain  off  your  broth,  and  feafon  it  with 
lalt.  Take  a hundred  and  a half  of  large  chef- 
nuts,  and  pet  them  over  the  fire  in  a frying-pan 
pierced  with  holes,  turning  them  till  the  Iheli 
.will  coni£  off ; then  pick  and  boil  them  with  a 

part 
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part  of  your  broth.  When  they  are  done,  keep 
thole  apart  which  are  unbroken  to  fend  to  table  in 
the  foup,  and  rub  the  others  through  a lieve, 
moiftening  them  with  their  own  liquor.  Soak 
bread  to  lerve  with  your  foup  in  fome  vegetable 
broth,  and  when  you  are  ready  to  ferve  it  add  your 
cullis  of  chelnuts. — To  make  a meat  loupof  chel- 
mits,  fubflitute  good  gravy  foup  inftead  of  vege- 
table foup. 

To  make  Afparagus  Soup  with  Green  Peas,  . 

Make  a good  foup  of  roots  like  the  former,,  and 
when  it  is  Itrained  take  a part  to  ftew  with  a pint 
of  green  peas,  Choofe  fome  afparagus  of  a mid- 
dling lize  to  ferve  in  your  foup  ; cut  them  the 
length  of  three  fingers,  and  parboil  them,  then 
fhift  them  into  cool  water,  drain,  and  tie  them  in 
little  bundles,  and  flew  them  with  the  peas. 
When  the  peas  and  afparagus  are  done,  flraih  off 
their  liquor,  mix  it  with  the  foup  of  roots,  and 
garnilh  the  rim  of  your  difh  with  the  afparagus, 
adding  the  cullis  of  peas  when  you  are  ready  to 

fervd  it. To  make  an  afparagus  pea  foup  with 

m.eat,  the  only  difference  is.  to  fubflitute  a good 
meat,  inftead  of  a vegetable  broth. 

To  make  Semolma  Soup. 

Semolina  is  an  Italian  feed.  Choofe  it  of  a clear 
yellow,  dry,  and  free  from  any  difagreeable  fccnc 
it  may  have  contraded  from  being  Ihut  up ; ftir 
it  by  degrees  into  a good  broth,  that  it  may  the 
better  mix,  and  add  more  in  proportion  as  it 
thickens.  This  foup  is  uled  like  that  of  rice. 
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To  make  Vermicelli  Soup, 

Walh  your  vermicelli  in  boiling  water,  and 
leave  it  to  drain  upon  a large  fieve  that  it  may 
not  lump,  which  frequently  happens  when  it  is 
left  to  drain  in  a cullander.  Boil  it  with  fome 

good  gravy  foup,  and  ferve  it  as  a rice  foup. * 

To  make  vermicelli  foup  white,  do  not  ufe  any 
gravy,  boil  it  very  thick,  and  the  moment  before 
ferving  it  put  in  a cullis  a la  Reine,  or  the  yolks 
of  fome  eggs  beat  up  with  cream  dr  milk. 

To  make  Soup  au  Fumet, 

Th  is  foup  is  made  in  the  fame  manner  as  the 
preceding,  with  this  difference,  that  being  mixed 
^ rather  thick,  a clear  cullis  is  added,  in  which  the 
carcales  of  game  or  other  fowl  have  been  boiled. 
Thofe  which  are  roafted,  if  the  bones  be  broken  or 
pounded,  will  give  the  better  flayour  to  the  foup. 

To  make  Soup  au  Fromage. 

Prepare  a good  foup  maigre  according  to  the 
diredbions  given  (page  3.)  oblerying  that  for  this 
foup  it  is  neceffary  to  ufe  more  cabbage  than  any 
Other  vegetable.  ' When  it  is  done  and  ftrained, 
feafon  it  with  a very  little  fait,  and  take  half,  or 
three  quSl-ters  of  a pound,  according  to  the  quan- 
tity of  foup  you  would  make,  of  Grugere  cheefe, 
grate  half,  and  cut  the  reft  into  fmall  dices ; then 
take  your  foup-difli,  which  fliould  bear  the  fire, 
and  put  a little  of  the  grated  cheefe,  with  fome 
bits  of  butter  into  it,  cover  it  with  a layer  of  bread 
' fliced  very  thin,  and  over  that  arrange  a layer  of 
the  fliced  cheefe  5 then  put  another  lay^r  of  fliced 

bread, 
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bread,  a layer  of  grated  cheefe,  and  then  again  a 
layer  of  bread  ; finiflalng  with  the  diced  cheefc 
and  bits  of  butter.  Moifterr  the  whole  with  a 
part  of  your  foup  maigre ; but  let  it  foak  till  none 
of  the  foup  remains  in  the  bottom  of  the  difli.  Be- 
fore you  ferve  it,  add  the  reft  of  your  foup  and  a 
little  pepper. — To  make  this  foup  with  meat,  fub- 
Ylitute  a meat  inftead  of  a vegetable  foup,  with 
cabbage  : ufe  no  butter,  and  take  care  not  to  Ikim 
your  foup  too  much. 

To  make  Soup  with  a Cullis  of  fentih, 

T ake  half  a pint  of  lentils,  more  or  lefs  according 
to  the  quantity  of  your  foup,  picked  and  waftied, 
and  boil  them  in  a good  broth  : when  they  are 
done  rub  them  through  a fieve,  and  feafon  the 
-cullis  to  your  tafte.  Lentils  a la  Reine  are  the 
beft  for  alHorts  of  cullis. 

To  make  a Soup  with  Criifs  of  Bread. 

Put  fome  crufts  of  bread  intb  a fiver  or  an 
earthen  di(h,  and  wet  them  with  meat  or  vege- 
table broth  that  has  not  been  much  Ikimmed ; let 
them  foak  till  they  flick  to  the  bottom  of  the 
dllh,  then  drain  off  the  fat,  and  ferve  them  under 

a cullis  of  lentils. A green  pea-foup  with  crufts 

is  made  in  the  fame  manner.  The  only  difference 
is,  that  parfley  and  chervil,  boiled  and  pounded, 
are  added  to  the  pea-foup  to  mak;  it  look  green. 

To  make  a Soup  of fnall  While  Onions. 

Parboil  the  onions,  take  oft'  the  frft  Ikln,  and 
ftew  them  apart  : whed  they  are  done,  arrange 
them  in  a ftring  upon  the  rim  of  the  difti  in  which 
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you  ferve  your  fonp  ; ^ind  to  prevent  their  falling 
off,  put  a Hip  of  bread,  dipped  in  the  white  of  an 
egg,  alfo  round  the  rim  of  the  difh,  letting  the 
difh  over  the  ftove  a moment  that  the  bread  may 
ftlck  to  it.  Serve  fmall  onions,  or  any  other  ve- 
getable you  choofe,  in  the  loup. 

To  male  Cucumber  Soup, 

Having  cut  your  cucumbers,  flew  them  in 
good  broth  and  veal  gravy  to  give  them  a colour  ; 
when  they  are  done,  add  to  them  fome  good 
broth  ; leafon  your  foup,  and  lerve  the  cucum- 
bers up  ill  if. 

To  male  Rice  Soup. 

Take  a quarter  of  a pound  of  rice,  more  or  lefs 
according  to  the  quantity  of  foup  you  would 
make  ; a quarter  of  a pound  is  fufficieiit  for  four 
plates  ; wafli  it  well  in  lukewarm  water,  rubbing 
it  in  vour  liands,  and  let  it  flew  three  hours  over 
a How  fire  with  good  broth  and  veal  gravy  : when 
it  is  done,  tafte  that  it  be  of  a good  flavour,  and 
lerve  it  neither  too  thick  nor  too  thin. 

To  make  a Soup  of  Herbs,' 

Put  diflerent  forts  of  herbs,  as  chervil,  purHain, 
forrel,  lettuce,  and  a little  celery,  with  a parfnip 
and  a carrot  Hired,  into  a little  pot,  and  leit  them 
Hew  with  good  broth  and  veal  gravy  ; when  they 
are  done,  and  properly  feafoned,  put  bread  to  ibak 
in  your  tureen,  and  lerve  up  .the  loup  with  all  the 
herbs.  You  may,  if  you  pleafe,  flavour  your 
foup,  and  fervp  it  up  with  fowls,  fat  pigeons, 
duck,  kru'ckle  of  veal,  &c.  Having  parboiled 
?tnd  trufled  ypiir  poultry,  put  it  into  tijc  pot,  let- 
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ting  it  remain  no  longer  than  is  neceffiry  to  do  it 
properly  ; a good  I'owl  being  fpolled  by  too  mucli 
boiling.  It  may  be  lerved  in  the  fillip,  or  as'  a 
bve-dllh,  with  a little  loup  and  large  ialt  over  it. 
Thole  who  life  gravy  in  their  loup?  fliould  prcter 
that  ot  veal  to  beef,  the  latter  being  more  cooling 
and  lisiht  when  made  with  care. 

O 

^0  make  Spring  Porridge. 

Put  a pint  of  peas  into  a fie w-pot' with  chervil, 
purflain,  lettuce,-  lorrel,  three  or  four  onions,  a little 
parfley,  and  a bit  of  butter  : let  the  whole  boil  to- 
gether, and  flrain  it  into  clear  pe'a-foup.  Take 
three  quarts  to  foak  bread  to  I'erve  in  it,  apd 
with  the  remainder  beat  up  the  yolks  of  fix  eggs; 
thicken  them  over  the  fire,  and  put  them  into  the 
foup  when  you  are  ready  to  lerve  it,  having  firil: 
feafoiied  it  to  your  taftel 

N 

To  7nake  Rice  Soup  with  a Cullis  of  'Lentils.  ■ 
Make  a good  loup  maigre,  according  to  the  dl- 
redllons  (page  3.)  with  different  forts  of  vege- 
tables ; cabbage,  turnips,  onions,  celery,  and  leek, 
of  each  in  proportion  to  its  ftrength,  and  half  a 
pint  of  peas.  Stew  half  a pint  Of  lentils  apart  in 
lome  of  it,  and  when  they  are  done  rub  them 
through  a fieve  ; then  take  a quarter  of  a pound 
of  rice  well  wafhed,  flew  it  with  a bit  of  butter 
and  your  loup  maigre  llralned  clear ; and  when  it 
is  done  and  fealoncd  to  your  taife  put  in  the  cullis 
of  lentils,  taking  care  that  your  .foup  be  neither 
too  thick  nor  too  thin. 
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To  make  a Soup  with  Milk  of  Almonds. 

Take  half  a pound  of  fweet  almonds  blanched, 
and  pound  them  in  a mortar,  as  you  beat  them 
fprinkling  them  with  water,  to  prevent  their  turn- 
ing oily  ; boll  a pint  of  water  with  a little  fugar, 
fait,  cinamon,  coriander  feeds,  and  lemon  peel  a 
quarter  of  an  hour,  and  then  ftir  in  the  almonds, 
and  ftrain  them  through  a napkin.  When  you 
are  ready  to  ferve  it,  cut  thin  lllces  of  bread  into  a 
difli  for  table,  and  pour  over  the  almond  milk  as 
hot  as  you  can,  not  luffering  it  to  boil. — If  you 
would  have  the  almond  milk  more  fimple,  omit 
the  fplces,  and  mix  it  with  hot  water,  adding  fu- 
gar and  a little  fait  to  your  tafle. 

To  make  JVater  Soup. 

Put  the  quarter  of  a cabbage  into  a ftew-pot 
with  three  pints  of  water,  foui  roots  of  any  fort  you 
pleafe,  two  parfnlps,  fix  onions,  a head  of  celery,  a 
little  bunch  of  parllev,  and  three  or  four  turnips  ; 
add  alfo  half  a pint  of  peas,  tied  in  a linen  cloth, 
with  fome  forrel,  chervil,  and  a leek  tied  together. 
Let  the  udiole  boll  three  hours,  hraln  oft  the  foup, 
and  put  In  lalt  to  your  tafte  ; then  foak  bread  to 
ferve  in  it,  and  add  more  oiTefs  of  the  vegetables 
as  you  think  proper. 

To  make  Soup  d la  Vierge. 

Make  fome  good  broth  according  to  the  direc- 
tions (page  I.);  take  about  a pint  of  the  fatteft, 
and  let  it  boil  up  a few  times  upon  a ftove  with  a 
blc  of  crumb  of  bread  about  the  bze  of  an  egg ; 
take  the  white  meat  of  a roaft  fowl,  and  pound  it 
' very 
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very  fine  in  a mortar  'with  fome  fweet  almonds  and 
the  yolks  of  fix  eggs  boiled  hard  ; then  put  in  the 
broth  in  which  the  crumb  of  bread  has  boiled,  and 
flrain  the  whole  through  a coarfe  fieve,  adding  a 
gill  of  cream  or  milk.  After  having  feafoned  it 
to  your  tafle,  keep  it  hot  in  a jug  fet  in  boiling  wa- 
ter ; thicken  your  foup  with  fome  crufis  of  bread 
cut  fmall,  and  foaked  in  a little  of  the  brotli ; and 
when  you  are  ready  to  ferve  it,  add  your  cullls  to 
the  broth  as  hot  as  you  can  without  fniferlng  it 
to  boil,  left  it  curdle, 

make  a Soup  of  Lamb'* s *Pertenances. 

This  foup  is  made  like  the  preceding,  except 
that  the  Jamb’s  ’pertenances  are  boiled  apart  with 
the  broth.  When  it  is  done,  garnifti  your  difti 
with  the  ’pertenances,  and  ferve  the  head  in  the 
middle.  Thofe  who  do  not  choofe  the  white  meat 
of  a fowl  to  put  into  the  cullls,  inftead  of  it  may 
add  a few  mor^  almonds. 

To  drefs  a Neafs  Tongue, 

Stew  It  in  a vefl'el  exadlly  Its  fize,  with  fait, 
pepper,  a bunch  of  parfley,  fcallion^  thyme,  bafil, 
cloves,  onions,  the  flavour  of  any  roots  you  pleafe, 
.and  a fufficient  quantity  of  broth  to  wet  the  meat. 
When  it  is  done,  take  off'  the  fcum,  and  lard  it 
with  ftreaked  bacon’,  then  roaft  it,  and  lerve  it 
with  a fauce  like  that  for  mutton  (for  which  fee  the 
Sauces),  adding  a dafh  of  vinegar. — To'  ferve  it  en 
mlroton^  when  it  is  ftewed  a la  braile,  according  to 
the  above  directions,  and  the  fldn  taken  off,  cut 
it  in  flices,  arrange  it  in  your  difh,  and  ftew  it^ 
with  a' fauce. 
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To  drefs  a Neat's  Tongue  en  Brezole,  and  other 

Ways, 

Boil  it  a little  more  than  half  in  water,  and  hav- 
ing taken, off  the  Ikin,  cut  the  tongue  in  little  thin 
bits  about  the  fize  of  a half-crovvn,  and  put  it  into 
9 ftew-pan  with  parlley,  fcallions,  and  champig- 
' nons,  the  whole  cut  fmall,  large  pepper,  and 
fweet  oil,  and  fet  it  over  a very  flow  fire,  adding  a 
glafs  of  white  wine  when  it  begins  to  boil,  and 
when  it  is  done  a little  culljs.  If  the  flavour  be 
not  high  enough,  in  ferving  it  add  the  juice  of  a 
lemon. — Aneafs  tongue  may  be  alfo  ferved  with -a 
ragout  of  cucumbers  and  divers  other  vegetables, 
and  with  feveral  different  fauces ; as  fauce  a la 
ravigote,  lance  petite,  &c.  for  which  fee  the 
article  of  Sauces.  It  may  alfo  be  ferved  cold 
as  a difh  in  the  fecond  courfe,  faked,  fmoked,  and 
dried. 


To  drefs  a Neat's  Tongue  en  Paup'ietUs. 

Take  a neat’s  tongue,  and,  having  cut  off  the 
root,  boil  it  half  a quarter  of  an  hour  in  water, 
and  then  throw  it  into  the  pot  with  any  piece  of 
meat  you  may'have  bbiling,  till  the  Ikln  rifes ; 
then  having  taken  it  off,  cut  the  tongue  in  thin 
llices  lengthwilc,  and  cover  each  piece  with  veal, 
or  any  other  meat,  about' the  ihlcknels  of  a half- 
crown  : draw  a knife,  dipped  in  an  egg,  over  the 
force-meat,  then  roll  the  pieces,  and  Ipit  them 
upon  an  iron  Ikewer,  after  having  covered  each 
with  a thin  flice  of  bacon ; then  put  them  upon 
the  fpit,  and  when  they  are  almolf  done  throw 
feme  grated  bread  upon  the  bacon,  and  when  it  has 
7 - taken 


taken  a fine  colour  at  the  fire,  ferveyour  paiipiet- 
tis  with  fauce  pignonte;  for  which  fee  the  fauces. 


To  ferve  a Neafs  Tongue  with  a Grathi  , 

Take  a neat’s  tongue,  and  having  firft  par- 
boiled it,  throw  it  into  your  pot  and  let  it  boil  with 
any  fort  of  meat  till  the  (kin  will  eafily  come  off ; 
then  cut  it  into  pieces,  and  Ihred  fmall  feme  par- 
ley ;ind  fcallions,  five  or  fix  leaves  of  taragon, 
three  flialots,  a few  capers,  and  an  anchovy  ; then 
mix  a handful  of  grated  crumb  of  bread  with  a bit 
of  butter  half  the  fize  of  an  egg,  and  a part  of  the 
herbs  you  have  Hired,  and  arrange  the  whole  in  a 
dilh  for  table,  placing  half  the  dices  of  tongue 
fird,  and  over  them  the  remainder  of  the  herbs  ; 
then  arrange  the  dices  of  tongue  tiiat  rema'm  in  a 
fecond  layer,  feafoning  them  with  fait  and  large 
pepper,  and  moiften  the  whole  with  three  or  four 
fpoonfuls  of  broth  and  half  a glafs  of  wine.  Let 
it  boil  till  it  forms  a gratin  in  the  bottom  of  the 
dilh  ; and  when  you  ferve  it,  add  a little  broth, 
merely  as  a fauce  to  it. 


To  drefs  a Neads  Tongfte  with  ParJIey. 

Having  boiled  it  a quarter  of  an  hour  in  water, 
lard  it  with  fat  bacon,  and  put  it  into  the  pot  to 
boil  with  any  piece  of  beef  you  may  have  doing  ; 
when  it  is  done,  and  the  Ikiii  taken  off,  cut  it  a 
little  better  than  half  through  the  middle  length- 
wife,  that  it  may  open  in  two  parts  without  the 
pieces  leparating,  and  ferve  it  up  with  fome  broth, 
• , 

* That  which  fticks  to  the  bottom  of  a difti  or  Ikiik  t when  any 
thing  has  been  ciicffeci  in  it. 
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large  pepper,  and  parfley  flircd  fine,  adding,  if 
you  choole,  a dafh  of  vinegar. 

To  drefs  Beef  Brains  fever al  iVays, 

Stew  them  a la  bralfe  with  white  wine,  fait, 
pepper,  and  a bunch  of  herbs,  and  when  they  are 
done,  take  them  out  of  the  liquor  they  were  fiewed 
in,  and  ferve  them  with  faiice  appetijfante,  for 
which  fee  the  chapter  upon  Sauces;  or  with 
a ragout  of  fmall  onions  and  other  roots.  Beef 
brains  may  alfo  be  fried,  being  hrh:  fleepcd  in 
vinegar,  with  pepper  and  fait,  a bit  of  butter  rolled 
in  flour,  garlic,  parfley,  fcallion,  thyme,  laurel  and 
bafil,  the  whole  made  warm.  Before  they  are 
fried  the  brains  fliould  be  drained  and  floured,  and 
afterwards  ferved,  garnhhed  with  fried  parfley. 

To  drefs  Ox  Palates  different  Ways, 

Three  palates  will  be  fufficlent  to  furmfli  one 
difh.  Having  cleanfed  and  boiled  them  in  water, 
take  oft  the  fkin,  pick  out  all  that  part  that  is 
black,  and  cut  them  in  bits  ; turn  fome  onions  a 
few  times  over  the  fire  with  a bit  of  butter,  and 
when  it  is  half.done  put  in  the  ox  palates.  Moiflien 
yolir  ragout  with  fome  good  broth  and  a little  cul- 
lis,  fealon  it  to  your  tafle,  and  add  a bunch  of 
herbs.  When  it  is  well  Ikimmed,  and  the  fauce 
of  a proper  coiififlence,  ferve  it,  and  put  in  a little 
miiflard. 

To  ferve  Ox  Palates  broiled.  Steep  them  in. 
Ivveetoil,  wdth  fait,  large  pepper,  fcalllons,  cham- 
pignons, and  a little  garlic,  the  whole  flared  fine. 

' -Pip  the  palates  into  this  marinade,  grate  bread 
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over  them  and  broil  them,  ferving  them  with 
fauce  pignonte  (fee  Sauces),  or  without  fauce. 

To  Marinate  Ox  Palates. 

Having  boiled  fome  ox  palates  in  water,  pick, 
and  cut  them  In  pieces  about  the  length  and  lize 
of  a finger, ‘'and  fteep  them  two  or  three  hours  in 
fome  vinegar,  with  fait,  pepper,  a clove  of  garlic, 
a little  flour  and  butter,  a laurel  leaf,  and  three 
cloves  ; the  whole  marinade  made  luke-warm  : 
then  take  them  out,  dry,  flour,  and  fry  them,  and 
ferve  them  garniflied  with  fried  parfley. 

To  drefs  a Neat's  Tongue  a la  Poulette, 

When  it  is  boiled,  and  the  fkiii  taken  off,  fet  it 
upon  the  fire  with  fome  flour  and  butter,  fome 
fweet  herbs  flared  fine,  broth,  fait,  and  whole  pep- 
per ; when  it  has  boiled  up  a few  times,  reduce  it 
to  a thick  fauce  ; and  when  ready  to  ferve  it,  add 
the  yolks  of  two  or  three  eggs  beat  up  with  fome 
cream,  and  a dafliof  vinegar  or  verjuice. 

To  drefs  Ox  Palates  en  Alumettes. 

Boll  two  ox  palates  in  water,  and  having  picked, 
cut  them  in  the  fhape  of  matches,  and  flieep  them 
in  lemon  and  vinegar,  with  a little  fait,  parfley, 
and  fcallions : when  they  have  taken  the  flavour 
drain  them,  and  dip  them  in  a batter  made  with, 
a good  handful  of  flour,  a fpoonful  of  fweet  oil, 
a little  fait,  and  fome  beer  ftirred  in  by  degrees, 
and  fry  them  of  a good  colour. 

To  fry  Ox  Palates  crifp. 

Boil  three  ox  palates  in  water,  pick  them,  and 
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cut  them  through  the  middle  crofswife  ; let  them 
f] miner  over  a flow  fire  half  an  hour  with  fomef 
broth,,  a clove  of  garlic,  thyme,  baffl,  two  cloves,' 
a laurel  leaf,  fait  and  pepper;  and  when  they  are 
drained  and  cooffpread  over  every  piece  fome  force 
meat,  to  about  the  thicknefs  of  a half-crown,  and 
roll  up  the  palates  fo  as  to  be  able  to  dip  them  in  a 
thick  batter,  made  with  flour,  a fpoonful  of  fweet 
oil,  a gill  of  white  wine,  and  fome  Talt ; then  fry, 
and  ferve  them  garnifhcd  with  fried  parfley. 

' T’ernne  d la  Tayfanne,  or  ihe  Peafani's  Pot. 

Cut  a piece  of  beef  and  lome  lean  bacon  In 
'fmall  dices,  and  fhred  lome  parfley  and  fcallions 
very  fine  ; having  ready  alio  fome  fpice  and  a 
laurel  leaf.  Arrange  the  beef  and  bacon  in  layers 
in  an  earthen  pan  till  you  have  filled  it,  firewing 
the  herbs  and  feafoning  between  each  layer  : then 
add  one  fpoonful  of  brandy  and  two  of  water,  clofe 
•the  top  of  your  pot,  and  fet  it  over  a flow  fire, 
letting  it  flew  gently  like  heef  a la  mode  ; when 
your  flew  is  done,  Ikim  the  fat  ofl  if  you  think  it 
iieceffary,  and  ferve  it  in  the  pan. 

The  Peafaiit’s  Pot  a la  Couine  is  made  in  the 
fame  manner,  except  that  inflead  of  the  bacon 
you  make  ufe  of  the  rind,  taking  care  to  clean  it, 
and  that  it  does  not  fmell  rufty. 

Po  drefs  an  Udder  with  Verjuice. 

Take  an  udder  ready  boiled,  cut  it  into  bits, 
and  turn  it  a few  times  over  the  fire  in  a flew-pan 
with  a bit  of  butter  ; then  add  a little  flour,  fome 
broth,  white  wine,  pepper  and  fait,  and  let  it  boil 
till  reduced  to  adduce  : when  ready  to  ferve  it,  add 

the 


( '?  ) 

the  yolks  of  fdme  eggs  bejit  up  with  direarri  and  a 
I'mall  fpoonful  of  verjuice. 

Beef  Andouitleitcs, 

Cut  a flice  of  beef  as  thin  as  the  bacon  with 
which  we  fometlmes  cover  fowls  upon  the  fpitj 
and  put  over  it  fotiie  force-meat  drelled  j then  roll 
the  dice  of  beef,  and  form  It  into  little  balls  ; dip 
them  in  oil,  cover  them  with  grated  bread,  and 
put  them  upon  the  gridiron,  taking  care  to  bade 
them  with  oil  or  good  dripping  while  they  are 
doing.  Being  done  of  a file  light  brown,  ferve 
them  with  a little  gravy  and  verjulcei 

fo  drefs  Beef  Kidneys  a la  Bourgeofe. 

Cut  them  in  thin  dices,  and  fet  them  upon  the 
fire  with  a bit  of  butter,  fome  faltj  pepper,  pardey^ 
fcallions*,  and  a clove  of  garlic,  the  whole  Ihred 
fmall  t when  done,  take  them  off  the  fire^  not 
fuffering  them  to  boll  longer  left  they  diould  be- 
come tough,  and  add  a few  drops  of  vinegar  and 
a little  cullis* 

Beef  kidneys  may  be  ferved  alfo  done  a la  brailcj 
with  dialot  of  fauce  piquante ; for  which  fee  the 
Sauces, 


To  dtefs  Beef  Rumps  en  haUchepot, 

Cut  them  into  bits,  and,  havin'g  parboiled  therri^ 
ftew  them  W'ith  good  brothj  a bunch  of  herbs,  and 
a little  fait,  five  hourSj  which  is  the  time  they  will 
take  doing  : when  they  are  half  done,  put  In  fome 
onions,  carrots,  turnips^ parfnips,  and  a linall  Cab-» 
bage,  all  parboiled  and  cut  neatly*  The  whole 
being  done,  take  out  the  rumps,  dry  them  upon  a 
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linen  cloth  that  they  be  not  greafy,  and  arrange 
them  with  the  vegetables  in  a tureen  to  ferve  at 
table.  Skim  the  liquor  in  which  the  meat  and 
vegetables  have  been  done,  add  to  it  a little  cullis, 
and  if  there  be  too  much  reduce  it  ,by  the  hre: 
ftrain  it  through  alieve,  and  ferve  it  over  the  meat 
and  vegetables. 

Beef  rumps  may  be  done  in  the  fame  manner 
with  only  one  fort  of  vegetables,  or  they  may  be 
ferved  without  any  different  fauces  being  fubfti- 
tuted  inffead  ; but  they  muft  always  be  done  a la 
braife,  in  the  fame  maimer  as  the  neat’s  tongue, 
page  1 1 . 

T'o  drefs  Beef  Rumps  en  Maielotte, 

Take  a beef  rnifip,*CLit  it  into  pieces,  and  parboil 
it ; then  boil  it  in  fome  broth,  without  any  feafon- 
ing;  and  when  it  is  about  half  done,  fir  a little  but- 
ter and  a fpoonful  of  flour  over  the  fire  till  it  is 
brown  j moiflen  it  with  the  broth  of  your  rump, 
and  then  put  in  the  rump,  with  a dozen  of  large 
onions  whole  and  parboiled,  a gill  of  white  wine,  a 
bunch  of  parfley  and  fcallions,  a clove  of  garlic,  a 
laurel  leaf,  a little  thyme,  fome  bafil,  two  cloves, 
pepper  and  filt,  and  let  them  flew  gently  till  the 
rump  and  the  onions  be  done.  Take  care  to  fkim 
it  well,  and  put  an  anchovy,  cut  fmall,  and  fome 
whole  capers  into  the  fauce.  Put  the  rump  into 
the  middle  of  the  difla  you  fend  to  table,  arrange 
the  onions  round,  and  lome  bits  of  bread  about 
the  fize  of  a crown  piece  fried  in  butter  upon  it, 
and  pour  over  the  fauce,  which  fliould  be  thick* 
A beef  rump  will  take  five  hours  boiling. 
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To  drefs  Beef  Rumps  d la  Sainie  Menehould. 

’ Cut  a beef  rump  into  three  pieces ; firft  cut  it 
through  the  middle,  and  then  Ipllc  the  thick  end 
with  a cleaver ; then  throw  it  into  the  pot,  and 
let  it  boil  with  any  piece  of  beef  you  may  have 
boiling;  and  when  it  is  done,  let  it. cool,  and  fteep 
it  an  hour  in  a little  oil,  fait,  large  pepper,  parfiey, 
two  fhalots,  and  a little  gaillt,  the  whole  ihred 
fine.  Keep  the  oil  and  herbs  to  the  ruinp  by 
ftrewing  it  with  gfated  bread,  and  lay  it  upon  the 
gridiron,  bafling  it  with  the  remainder  of  the  oil 
and  herbs  while  it  is  upon  the  fire.  Serve  your 
tump  without  fauce. 

♦ \ 

To  drefs  a Rump  of  Beef. 

The  rump  is  efteemed  the  belt  piece  in  the 
whole  ox  : it  makes  excellent  foups,  and  graces 
the  table  as  a middle  difh.  The  rump  is'excellent 
hmply  boiledj  or,  when  cleanfed  of  its  fat,  may’ be 
ferved  with  a good  fauce  madewnth  cullis,  parfiey, 
Icallions,  anchovies,  capers,  and  a little  garlic,  the 
whole  fhred  fmall,  and  well  feafoned.  It  may  alfo 
be  ferved  garnifhed  with  petits  pattys.  Thofe  are 
the  mofi:  common  ways  of  drefiing  a rump  of 
beef.  The  mofi;  approved,  and  leafi;  pra£tifed,  are 
as  follows : 

To  boil  a Piece  of  Beef. 

Take  a rump  or  brifket  of  beef,  and,  having 
boiled  it  in  water,  to  give  it  a higher  flavour,  an 
hour  before  it  is  ferved  put  it  into  a pot  juft  large 
enough  to  contain  it,  and  let  it  fiew  with  a little  of 
its  own  liquor,  fait,  bafil,  and  laurel,  and  having 
drained,  garni fh  it  with  green  parfiey.  When  it 
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is  boiled,  and  put  into  a dlfli  for  table,  pour  over  It 
a faiice,  about  as  thick  as  bouille,  made  with  flour 
and  butter,  gravy,  fair,  whole  pepper,  and  a dafh 
of  vinegar,  and  thickened  over  the  fire  with  the 
yolks  of  fome  eggs  beat  up;  then  cover  it  with 
grated  bread,  bafte  it  with  butter,  and  brown  it 
in  the  oven,  or  with  a'fdamander. 

T 1 drefs  a Rump  of  Beef  h la  Braife,  with  Dutch 

Onio7js. 

Having  taken  out  the  bone,  tie  your  rump  of 
beef  wdth  packthread,  and  flew  it  in  a veffel  that 
will  admit  Are  at  the  top,  with  a pint  of  white 
wii]e,  fome  good  broth,  a flice  of  veal,  a rafher  of 
bacon,  a large  bunch  of  herbs,  pepper  and  fait ; 
and  when  it  is  half  done,  add -about  thirty  Dutch 
onions,  or,  if  you  cannot  get  them,  large  red  oni- 
ons. The  beef  being  clone,  take  it  out,  and  wipe 
off  the  greale  : difh  it  with  the  onions  round  it, 
and  fer’ve  a good  fauce  over  it.  A rump  of  beef 
done  in  this  manner  may  be  diverlified  with  dif- 
ferent fauces  or  ragouts,  according  to  your  tafte. 

Bo  drefs  a Rwnp  of  Beef  d la  Cardinale. 

Choofe  a rump  of  beef  of  ten  or  twelve  pounds, 
and  having'taken  out  the  bone,  lard  it  with  a 
pound  of  bacon  cut  into  bits,  and  mingled  with, 
lalt  and  fpices,  w'ithout  touching  the  upper  part ; 
tiien  take  half  a quarter  of  a pound  of  ialt-petre 
pulverifed,  and  rub  lt_  into  the  meat  that  it  may 
look  red,  and  put  it  into  a pan  w/-ith  an  ounce  of 
juniper  berries  a little.brulfed,  three  laurel  leaves, 
a little  thyme,  bafil,  and  a pound  of  fait,  and  let  it 
remain,  the  pan  being  covered,  eight  days.  When 
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the  meat  has  taken  the  halt,  wadi  It  In  warm  wa- 
ter, and  put  home  fllces  of  bacon  upon  the  upp^r  . 
part,  on  that  fide  which  is  covered  with  fat,  and 
tie  a linen  cloth  over  It  wdrh  packthread  ; then  let 
it  flew  gently  live  hours  with  a pint  and  a half  ot 
red  w'ine,  a pint  of  water,  five  or  hx  onions,  two 
cloves  of  garlic,  four  or  five  carrots,  two  parfnips, 
a laurel  leaf,  thyme,  hafil,  four  or  five  cloves,  ' 
parfley  andfcallions,  and  the  quarter  of  a nutmeg. 
When  it  is  done,  leaVe  it  to  cool  in  its  own  liquor, 
and  when  quite  cold  ferve  it.  The  flmrt  ribs  of 
beef  may  be  done  in  the  fame  manner. 

To  drefs  a Rump  of  Beef  a V Angloife. 

Take  a rump,  or  any  piece  of  beef  you  choofe 
of  the  fame  lize,  tie  it  with  packthread,  and  put 
it  Into  a pot  proportioned  to  its  lize,  with  two  or 
three  carrots,  a parfnip,  three  or  four  onions,  a 
bunch  *of  parfley,  fcalfions,  a clove  of  garlic,  a lau- 
rel leaf,  thyme  and  bafil  ; moiften  it  with  fome 
broth  or  water,  fcafon  it,  and  let  it  flew  gently  till 
it  is  half  done,  and  then  put  in  fome  little  cab- 
bages, prepared  by  the  following  direclions  : Boil 
a large  cabbage,  and,  having  fqueezed  it,  take  off 
the  leaves  one  by  one,  and  put  within  a little  veal, 
or  other  force-meat,  furrounding  it  with  three  or 
four  of  the  leaves  in  fuch  a manner  as  to  form  a 
little  cabbage,  fomethlng  larger  than  an  egg  j tie 
them  w’-ith  packthread,  and  ffew  them  with  the 
beef.  When  the  whole  is  done,  wipe  away  the 
greafe,  and  difli  your  beef,  cutting  each  little  cab- 
bage in  half,  and  arranging  it  round  It  with  the 
cut  fide  outward.  For  the  fauce  'take  a little  of 
the  {few,  ffrain  it  through  a fieve,  and  having 
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fldmmcd  off  the  fat,  add  a little  cullls  to  thicken 
it.  Reduce  it  over  the  fire  to  the  confifience  of  a 
fauce,  and  ferve  it  over  the  meat  and  cabbages. 

‘To  Jiew  a Rump  of  Beef  in  the  Oven. 

Lard  a rump  of  beef,  having  taken  out  the  bone, 
with  fat  bacon,  feafon  it  witi\,falt  and  fpices,  and 
put  it  into  a vefl'el  juft  large  enough  to  contain  it, 
with  half  a pint  of  white  wine  ; clofe  the  edges 
with  pafte,  and  let  it  ftew  in  an  oven  five  or  fix 
hours,  according  to  the  fize  of  your  meat,  and 
ferve  it  with  its  fauce  well  fkimmed.  Ribs  of 
beef  may  be  done  in  the  fame  manner, 

( 

To  make  Beef  d la  Mode. 

Lard  the  moufe  buttock  with  fat  bacon,  fprin-r- 
Lied  with  parfley,  fcallions,  champignons,  and  a 
clove  of  garlic  Hired  fine,  fiilt  and  pepper,  and  let 
it  ftew  gently  five  or  fix  hours  in  its  own  gravy, 
adding,  when  it  is  about  half  done,  a kitchen  fpoon- 
ful  of  brandy.  It  fhould  be  done  in  an  earthen 
Viflel  juft  large  enough  to  contain  it,  and  may  be 
ferved  hot  or  cold.' 

To  drefs  Slices  of  Beef  Saufage  Fafion. 

Take  a bit  of  beef  about  the  fize  of  two  hands, 
and  the  thicknefs  of  two  fingers ; cut  it  in  tw'o, 
leaving  it  of  the  fame  fize;  beat  the  two  pieces  to 
make  them  flat,  and  pare  the  edges  ; then  mince 
the  parings  with  beeffuet,  parfley,  fcallions,  mufh- 
rooms,  two  flialots,'foine  leaves  of  bafil,  the  whole 
ill  red  fine,  and  mix  them  into  a force-meat  with 
the  yolks  of  four  eggs  ; I'pread  this  force-meat 
upon  the  flices  of  beef,  and  rojl  them  up  in  the 
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form  of  faufages ; tie  them  with  packthread,  and 
ifew  them  with  a little  broth,  a glals  of  white 
wine,  fait,  pepper,  and  onion  iluck  with  two  or 
three  cloves,  a carrot  and  a parfnip : when'  they 
are  done,  drain  off  the  liquor,  and  having  fkimmed 
off  the  fat,  reduce  it  over  the  fire  to  the  confid- 
ence of  a fauce.  Take  care  that  it  be  not  too 
highly  flavoured,  and  ferve  it  over  your  faufages  ; 
or  they  may  be  ferved  with  any  ragout  of  vege- 
tables you  think  fit.  To  ferve  your  faufages  cold, 
as  a didi  in  the  fecond  courfe,  reduce  the  fauce,  by 
letting  it  boil  with  the  fimfages  till  almod  all  the 
fat  be  confumed  : let  theni  cool  with  what  re- 
mains, and  ferve  them  upon  a napkin, 

’To  drefs  the  Ribs  and  Sirloin  of  Beef. 

When  the  ribs  and  lirloin  are  tender,  they,  are 
commonly  roaded,  and  eaten  with  their  own 
gravy.  To  make  the  firloin  dill  better,  take  out 
the  fillet,  cut  it  into  thin  dices,  and  put  it  into  a 
dew-pan  with  a fauce  made  with  capers,  ancho- 
vies, mu  (brooms,  and  a little  garlic,  the  whole 
fhred  fine,  turned  a few  times  over  the  fire  with  a 
little  butter,  and  moidened  with  fame  good  cullis. 
When  the  fauce  is  fkim.med,  and  fealoned  to  your 
tade,  put  in  the  fillet  with  the  gravy  of  the  meat, 
and  heat  and  ferve  it  over  the  ribs  or  firloin.  The 
fiilet^may  alfo  be  ferved  with  leveral  vegetables,  as 
cucumbers,  celery,  endive,  cherdons,  &c.  it  may 
alfo  be  madeiritD  a fricandeau  a la  braife,  in  the 
lame  manner  as  the  rump  of  beef,  page  20,  with 
tfie  fame  fauce,  and  the  lame  ragouu 
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To  ferve  the  Ribs  and  Leg  of  Beef. 

The  ribs,  when  they  are  tender,  may  be  grilled 
with ' parlley,  fcallions,  and  mufhrooms,  (hred 
fine,  fait  and  large  pepper,  mingled  with  grated 
bread  and  fweet  oil.  To  make  them  better,  do 
them  a la  bralfe,  in  the  fame  manner  as  the  neat’s 
tongue  page  ii,  and  ferve. them  with  a ragout  of 
any  fort  of  vegetables  you  chool'e.  The  ribs  make 
good  broth  ; the  leg  is  only  lit  to  make  broth  for 
ftrong  healthy  perfons. 

To  drefs  a Rib  of  Beef  en  Papillotes. 

Take  a rib  of  beef  cut  neatly,  and  ftew  it  with 
feme  broth  or  a pint  of  water,  and  a little  pep- 
per and  fait  ; w’hen  it  is  done,  reduce  the  lauce 
till  it  flicks  to  the  rib,  and  then  bleep  the  rib  ill 
fweet  oil  or  butter,  with  parfley,  fcallions,  flialots, 
and  mufhrooms,  fhred  fine,  and  a little  bafil  in 
powder  : w'rap  the  rib  in  a Iheet  of  white  paper, 
with  its  leafoning,  folding  the  paper  round  in  the 
form  of  a papillote  ; greale  the  outfide,  and  lay  it 
upon  the  gridiron  on  another  flieet  of  grealed  pa- 
per, over  a How  hre : w’hen  it  is  ‘done,  ferve  it  in 
the  paper. 

To  few  Brifket  of  Beef  d T Allem  and e. 

Cut-three  or  four  pounds  of  brilket  of  beef  in 
th  ree  or  four  pieces  of  an  equal  fize,  and  boil  it  a 
few  minu.fes  in  water  ; boil  alfothe  half  of  a large 
cabbage  a full  quarter  of  an  hour  ; flew  the  meat 
with  a little  broth,  a bunch  of  parlley,  fcallions,  a 
little  garlic,  thyme,  bafil,  and  a laurel  leaf ; and 
an  hour  alter  put  in  the  cabbage,  cut  into  three 

pieces, 
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pieces,  well  l*qiieezed,  and  tied  with  packthread, 
and  three  large  onions  : when  the  whole  is  nearly 
done,  add  four  faufages,  with  a little  fait  and 
whole  pepper,  and  let  it  ftew  till  the  fauce  is  nearly 
conlumed  ; then  takeout  the  meat  and  vegetables, 
wipe  off  the  greale,  and  dilh  them,  putting  the 
beef  in  the  middle,  the  onions  and  cabbage  round, 
and  the  faufages  upon  it.  Strain  the  fauce  through 
a fieve,  and  having  Ikimmed  off  the  fit,  ferve  it 
over  the  ragout.  The  beef  will  take  five  hours 
Hewing. 

To  Jiew  Beef  en  Mlroton. 

Boil  fome  brificet  of  beef,  cut  it  in  very  ffnall 
fhees,  and  put  it  into  a difh  for  table,  with  two 
/Ipooiifiils  of  cullis,  fome  parfiey,  fcallions,  capers, 
anchovies,  and  a fmall  clove  of  garlic,  the  whole 
fhred  fine,  fait  and  large  pepper : feafon  your 

flices  of  beef  over  and  under,  cover  the  difli,  and 
let  the  whole  flew  gently  upon  a ftove  half  an 
hour,  and  ferve  it  with  the  fauce. 

\ 

So  few  Beef  hi  an  Oven, 

Take  as  much  beef  as  you  think  proper,  with 
half  the  quantity  of  fuet  j then  put  the  meat  into  a 
ffew-pan,  with  fome  lean  bacon  cut  in  dice,  par- 
fiey, Icallions,  mufiirooms,  two  fhalots,  all  Hired 
fine,  fait,  pepper,  a gill  of  brandy,  and  the  ^yolks 
of  four  eggs  : put  fome  flices  of  bacon  into  a ftew- 
pan,  fet  them  over  the  fire,  and  when  melted  put 
the  meat  upon  them,  taking  care  that  it  lies  dole  ; 
cover  your  fiew-pan,  and  dole  the  edges  with 
pafle,  and  let  it  ftew  three  or  four  hours  in  an 
oven.  To  ferve  it  liot  as  a fide-dlfli,  take  out  the 

dices 


( ^6  ) 

fllces  of  bacon,  and  Ikim  the  fauccT  well ; but  if 
you  fcrve  it  cold,  as  a difh  ia  the  fecond  courfe, 
let  it  cool  in  its  liquor. 

To  hajlj  Beef. 

Shred  three  or  four  onions  very  fine,  and  turn 
them  upon  the  fire  with  a bit  of  butter  till  they 
be  coloured  ; moiflen  them  with  fome  broth  and 
half  a glafs  of  wine,  adding  pepper  and  lalt,  and 
let  them  flew  till  they  be  done  : then  put  in  your 
beef  cut  fmall,  and  let  it  fimmertill  it  has  taken  the 
flavour  of  the  onion.  When  you  feive  it,  add  a 
ijpoonful  of  muflard  and  a dafli  of  vinegar. 

To  drefs  a Saddle  of  Mutton. 

It  is  in  general  roafted,  larded  with  bacon,  anid 
ferved  with  its  own  gravy  as  a middle  difli.  To 
do  it  a la  Sainte  Menehould,  flew  it  firft  a la  bralfe, 
in  the  fame  manner  as  the  neat's  tongue,  page  ii, 
and  afterwards  cover  it  with  grated  bread,  and 
brown  it  with  a falamander,  ferving  a good  lauce  in 
thedilh.  A faddle  of  mutton  may  alfo  be  ftewed 
a la  braife,  and  ferved  with  a ragout  of  different 
vegetables  ; or  it  may  be  larded,  and  made  into  a 
fricandeau. 

To  drefs  a Leg  of  Mutton  a la  Perlgord. 

Cut  fome  truffles  and  bacon  into  little  bits,  and 
mix  them  with  lalt  and  fine  fpiccs,  parfley,  IcaU 
lions,  and  a clove  of  garlic,  fhred  Imall : lard  the 
leg  ot  mutton  with  the  bacon  and  truffles,  and  wrap 
it  up  twm  days  in  paper  In  luch  a manner  as  to 
exclude  the  air  : fiew  it  five  hours  over  a flow  fire 
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in  Its  own  gravy,  covered  ’^vlth  dices  of  veal  and 
bacon ; and  when  it  is  done,  take  the  fat  off  tlie 
fauce,  add  a fpoonful  of  cullis,  and  ferve  it. 

To  drefs  a Leg  of  Mutton  with  Vegetables. 

Take  a leg  of  mutton  which  has  hung  till  it  is 
tender,  pare  off  the  fat,  and  cut  the  end  of  the 
knuckle,  tie  it  with  packthread,  and  dew  it  with 
good  broth  ; then  take  a dozen  of  carrots  cut 
round,  half  a cabbage,  dx  large  onions,  three  heads 
of  celery,  and  dx  turnips,  and  boil  them  a quarter 
of  an  hour  : fhift  them  into  cold  water,  and 

fqueeze  them  : tie  the  cabbage  and  celery  with 
packthread,  and  let  the  whole  dew  with  the  mut- 
ton, which  diould  be  moderately  leafoned  ; when 
it  is  done,  put  the  mutton  upon  a didi  for  table,  and 
the  vegetables  round  it,  having  drd  wiped  off  the 
fat  that  remains  with  a linen  cloth.  Take  the 
liquor  in  which  the  meat  was  done,  Ikim  od'  the 
fat,  drain  it  through  a deve,  and  let  it  remain  over 
thedre  till  it  is  reduced  to  two  fpoonfuls,  which  is 
to  make  your  glace  : put  it  lightly  over  the  meat 
and  vegetables,  that  it  may  lie  equal,  and  then  tofs 
up  a clear  cullis  in  the  dew-pan  to  detach  the  red. 
Strain  this  fauce  through  a deve,  that  it  may  be 
perfevdly  clear,  and  ferve  it  with  the  vegetables, 
taking  care  not  to  touch  the  glace. 

’To  drefs  a Leg  of  Mutton  with  Parfiey. 

Take  a leg  of  mutton  that  has  hung  till  it  be 
tender,  pare  off  the  fat,  tie  it  with  packthread,  and 
dew  it  five  hours  with  lome  broth,  very  little  lalt, 
and  a bunch  of  herbs.  When  the  mutton  is  done, 
take  it  out,  and  having  (kimmed  the  liquor,  let  it 

con  fume 
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Gonfiime  over  the  fire  to  a jelly  ; then  put  m the 
meat  again,  that  it  may  take  all  the  iubftance, 
taking  care  to  ftir  it  left  it  fhould  burn  to  the  ftew- 
pan  : when  all  the  fauce  is  confumed,  difh  the 
mutton,  and  tofs  up  a clear  cullis  in  the  ftew- 
'pan  ; then  have  ready  a good  handful  of  parfley 
parboiled,  fqueeze  and  chop  it  fine,  and  put  it  into 
your  fauce,  whicli  muft  be  feafoned  to  your  tafle, 
and  ferve  it  with  the  mutton. 

To  drefs  a Leg  of  Mutton  a la  Foele, 

Take  a leg  of  mutton,  made  tender  by  hanging; 
cut  it  into  four  flices  the  whole  of  its  fize, 
and  about  the  thicknefs  of  two  fingers;  lard  it 
with  bacon,  fprinkled  with  parfley,  fcallions, 
mulhrooms,  and  a clove  of  garlic,  the  whole  Hired 
fine,  pepper  and  fait  : put  fome  thin  rafliers  of 
bacon  and  flices  of  onion  into  a flew-pan,  and  the 
mutton  over  it ; let  it  flew  gently  over  a flow  fire 
in  its  own  gravy,  and  when  it  is  half  done  add  a 
glafs  of  white  wine.  Being  quite  done,  take  it  up, 
fltim  the  fauce,  and  tols  it  up  with  a little  cullis, 
if  you  have  any,  and  ferve  it  with  the  meat,  rather 
thick. 

\ 

fo  drefs  a Leg  of  Mutton  in  the  Genoefc  Fafjion. 

Take  a leg  of  mutton,  made  tender  by  hanging  ; 
lift  up  the  fkin,  but  do  not  fever  it  from  the 
knuckle ; lard  all  the  meat  wdth  celery  half  flewed, 
or  boiled  in  broth,  pickled  girkins  fliced,  fome 
fpiigsof  tarragon  parboiled,  bacon,  an^d  anchovies, 
all  moderately  fealoned  : then  put  the  fkin  over 
in  fuch  a manner  that  it  mav  not  appear  to  have 
been  taken  off,  lecuring  it  with  packthread  left  it 

fall 
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fall  off  In  the  roaftlng,  and  put  It  upon  the  fpit. 
When  it  is  done,  difh  It  for  table,  and  ferve  It  with 
a fouce,  ill  which  there  (hould  be  a few  fhaiots. 

’To  holl  a Leg  of  Mutton. 

Lard  a leg  ot  mutton  with  bacon  and  ancho- 
vies,  tie  it  with  packthread,  and  put  it  into  a pot 
juft  large  enough  to  contain  it,  with  a pint  of  wa- 
ter and  as  much  broth  ; when  it  boils,  ddd  a bunch 
of  parfley  and  fcallions,  half  a clove  of  garlic, 
three  fhalots,  two  cloves,  two  onions,  a carrot,  and 
a parfnip.  When  the  meat  is  done,  ftrain  off  the 
broth,  /kim  it,  and  let  it  remain  upon  the  fire  till 
reduced  to  a ftrong  gravy  ; put  it  over  the  mutton, 
and  tofs  up  what  may  remain  in  the  ftew-paii 
with  a few  fpoonfuls  of  broth,  or,  if  you  have 
any,  cullls,  and  ferve  it  over  the  mutton  when 
it  rained. 

To  drefe  a Leg  of  Mutton  a P Angloife.. 

Lard  it  acrofs  with  fat  bacon,  tie  it  with  pack- 
thread, and  put  it  into  a pot  not  larger  than  will 
eon  tain  it,  with  fome  broth,  a bunch  of  parfley, 
fcallions,  a clove  of  garlic,^.three  cloves,  a laurel 
leaf,  thyme,  bafil,  fait  and  pepper.  When  it  is 
done,  let  it  drain,  dry  off  the  fat,  and  ferve  it  with 
a fauce  made  thus : Put  a glafs  of  broth,  and  almoft 
as  much  cullis  into  a ftew-pan,  with  capers  and  an- 
chovies, a little  parfley,  a ihalot,  and  the  yolk  of 
an  egg  boiled  hard  : let  it  boil  a few  minutes,  and 
lerve  it  with  the  mutton. 

To  drefs  a Leg  of  Mutton  with  Cauliflowers. 

Having  boiled  it  like  the  preceding,  and  put  it 

upon 
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Upon  a dlfli  for  table,  arrange  the  cauliflowers  toutid 
it,  being  firft  parboiledj  and  afterwards  boil  them 
in  other  water  with  a bit  of  butter  and  fait ; then 
pour  over  them  a good  fauce  made  with  fome  cul- 
lis,  a bit  of  butter,  fait  and  large  pepper,  and 
thickened  over  the  fire.  When  you  ferve  it,  add 
a dafh  of  vinegar, 

To  drefs  a Leg  of  Mutton  with  CauliJio'Wers  and 

Pdhnefan  Cheefei 

Do  the  mutton  and  cauliflowers  like  the  for- 
mer, but  with  lefs  fait ; then  take  a difli  proper  to 
be  fcnt  to  table,  and  put  into  it  a little  of  the  fauce 
mentioned  In  the  preceding  article,  with  fome  Par- 
mefan  cheefe  grated ; baltc  it  with  the  remainder 
of  the  fauce,  add  more  cheefe,  and  fet  the  difli 
upon  a flove  over  a flow  fire,  under  a cover  that 
will  admit  fire  at  the  top.  Until  it  be  of  a fine  high 
brown,  and  the  fauce  thick.  Before  you  fend  it  to 
table,  drain  off  the  fat. 

To  drefs  a Leg  of  Mutton  •with  Pickled  Girkins. 

Put  a leg  of  mutton  into  a vcflel  juft  large 
enough  to  contain  it,  with  a little  broth  or  water, 
a bunch  ofparfleyand  fcallions,  a clove  of  garlic, 
thyme,  bafil,  and  three  cloves,  two  carrots  and  a 
parfnip,  with  pepper  and  fait : when  it  is  done, 
ftrain  off  the  fauce,  Ikim  it,  and  reduce  it  to  a 
thick  jelly.  Put  this  over  the  mutton,  and  ferve 
a ragout  of  girkins  (fee  the  Ragouts)  in  the 
difh. 

To  drefs  a Leg  of  Mutton  a la  Servant. 

Take  a leg  of  mutton,  and  put  it  into  a pot  or 

earthen 
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.earthen  pan  no  larger  than  will  contain  it,  with  a 
gill  of  water,  a bunch  of  parfley,  fcallions,  two 
lhalots,  half  a laurel  leaf,  and  fome  leaves  of  bafil : 
having  flewed  it,  put  it  over  a flow  fire  till  the 
fauce  is  thick,  fklm  it,  and  put  in  a bit  of  butter 
the  fize  of  an  egg  rolled  In  flour,  the  yolk  of  an 
egg  boiled  hard,  and  lome  whole  capers ; thicken 
it  over  tlie  lire,  and  ferve  it  with  the  mutton. 

To  drefs  a Leg  of  Mutton  en  Grenadln. 

Cut  a leg  of  mutton  in  pieces  about  the  flze  of 
a halfpenny  cake,  lard  the  upper  part  with  bacon, 
and  do  it  like  a fricandeau  : after  it  is  well  glazed, 
ferve  it  with  a ragout  of  veal  Iweetbread,  cham- 
pignon, and  the  bottoms  of  artichokes,  intermin- 
gling it  with  the  grenadins.  To  make  this  ragout, 
fee  the  chapter  of  Ragouts. 

To  drefs  a Leg  of  Mutton  a la  Saint  e Menehould. 

Lard  a leg  of  mutton  with  bacon,  parfley,  leal- 
lions,  lhalots,  and  a little  bafil,  all  flared  fine,  and 
feafon  and  ftew  it  gently  with  a glafs  of  water  : 
when  it  is  done,  Iklm  the  fauce,  and  add  to  it  a bit 
of  butter,  the  fize  of  a walnut,  rolled  in  flour,  and 
the  yolks  of  two  eggs ; thicken  it  over  the  fire, 
and  put  it  over  the  meat  ; cover  the  whole  with 
grated  bread  or  fat,  and  brown  it  with  a hot  fala- 
mander.  Serve  the  fauce  in  the  dilh,  but  take 
care  not  to  pour  it  upon  the  meat. 

Lo  drefs  a Leg  of  Mutton  d la  Martme. 

Lard  it  with  fat  bacon,  and  then  ffeep  it  twenty- 
four  hours  in  oil,  parfley,  fcallions,  lhalots,  half  a 
laurel  leaf,  and  a iiule  bafil,  all  fliredfiae,  fait  and 

. ■ ' pepper: 
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pepper:  then  fl:ew  it  m its  marinade  (i.  c.  the  oil 
and  herbs),  over  a flow  fire,  with  a gill  of  white 
wine  : when  it  is  done,  Iklm  the  lance,  flraii\  It, 
and  add  a little  culiis,  reducing  it  over  the  fire  it* 
there  be  too  much,  to  ferve  with  the  meat.  If 
you  have  not  any  culiis,  tiiicken  the  fauce  with 
bread,  grated  very  fine.  ' ' . 

I 

'To  drefs  a Leg  of  Mutton  a la  Regencc. 

Cut  a leg  of  mutton  through  in  three  or  font 
pieces;  lard  ^each  with  fat  bacon,  lealone'i  v.-itli 
I'alt,  fpices,  and  fwcet  herbs,  fhred  fmall,  in  the 
fame  manner  as  beef  a la  mode,  page  22,  Serve 
it  either  hot  or  cold. 

To  drefs  a Leg  of  Mutton  a la  Royal. 

Do  it  a la  braife,  in  the  fame  manner  as  the  leg 
of  mutton  with  cauliflowers,  and  ferve  it  with  a 
ragout  of  veal  'Iweetbread,  made  thus  : Parboil 
your  Iweetbread,  throw  it  into  cold  water,  take  out 
the  pipe,  and  cut  it  into  large  dice  : then  put  It 
into  a ftew-pan  with  muflarooms  cut  in  the  fame 
manner,  parlley,  fcallions,'  two  cloves,  and  half  a 
clove  of  garlic  ; turn  the  vvhole  a few  times  over 
the  fire,  and  add  a little  flour,  with  equal  quanti- 
ties of  gravy  and  broth,  and  let  it  flew  over  a flow 
fire,  fealoned  with  pepper  and  ialt.  When  the 
flew  is  almofl  done,  Ikim  it,  and  put  in  feme  httle 
eggs  witliout  the  fliell,  paKboiled,  and  the  Ikin 
taken  off.  When  they  have  firnmered  half  a 
quarter  of  an  hour  in  the  ragout,  add  the  juice  of  a 
lemon,  or  a dalh  of  vinegar,  and  ferve  it  over  the 
meat.  If  you  have  any  culiis  to  put  into  the  ra- 
gout, ufe  kfs  flour  and  gravy.  With  refpetl:  to 
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the  eggs  without  the  fhell,  if  it  be  a feafon  when 
you  cannot  have  them,  iupply  their  place  thus  : 
Take  the  yolks  of  two  eggs  boiled  hard,  and 
pound  them  in  a mortar  with  a little  fait  and  the 
yolk  of  a crude  egg  ; when  well  mixed  together, 
put  the  whole  upon  a board,  powdered  with  a 
little  flour,  and  roll  it  into  the  form  of  little  fau- 
fages ; then  cut  it  into  bits,  and  roll  them  in  the 
palm  of  your  hand,  floured,  into  little  balls  : put 
them  into  boding  water,  and  when  they  have 
boiled  up  fhlft  them  into  cold  water,  and  put 
them  upon  a lieve  to  dram. 

"To  drefs  a Leg  of  Mutton  a la  Mallly, 

Take  all  the  bone  out  of  a leg  of  mutton  except 
the  (hank,  lift  up  the  Ikin,  that  it  may  not  be 
pierced,  and  cut  holes  all  over  the  meaty  part : 
take  a little  ham,  mufhrooms,  and  girkins,  cut  in 
'dice ; fait,  beat  fpices,  parfley  and  fcallions  fhred 
fmall ; thyme,  laurel,  and  balil,  in  powder;  mix 
the  whole  together,  and  put  it  into  the  holes  ; tie 
the  mutton  with  packthread,  and  flew  it  gently 
live  hours  with  a glals  of  broth,  and  the  fame 
quantity  of  white  wine,  an  onion,  a carrot,  and  a 
parfnip,  taking  care  that  the  pot  be  well  doled. 
When  it  is  done  Ikim  the  lat  off,  and  ftrain  the 
fauce  through  a lieve,  reducing  it,  it  there-  be  too 
much,  over  the  lire ; tnen  add  a little  culiis,  and 
ferve  it  with  the  meat. 

L’o  drefs  a Leg  of  Mutton  a la  Sultane. 

Take  a bit  of  fillet  of  vetll,  about  the  fize  of 
an  egg,  double  the  quantity  ot  beef  fuet,  and  mince 
them  together,  adding  parfley  and  dcallions  cut 
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fmall,  the  yolk  of  an  egg,  a fpoonftil  of  brandy, 
pepper  and  fait ; make  it  into  a force-meat,  and 
put  it  into  holes  cut  out  of  the  upper  part  of  a 
leg  of  mutton  : then  road  the  meat  covered  with 
paper,  and  when  done  ferve  it  with  a fauce  niadc 
thus  : Put  a gill  of  white  wine  into  a laucepan, 
with  the  fame  quantity  of  goo'd  broth,  lome  par- 
fley,  fcallions,  half  a laurel  leaf,  thyme,  balil,  a 
clove  of  garlic,  two  cloves,  a carrot,  half  aparfnip, 
fait,  and  whole  pepper  : let  the  whole  boil  over  a 
flow  fire  till  the  lauce  is  half  confirmed,  drain  it, 
and  add  the  yolk  of  a hard  egg  minced,  a little 
boiled  parfley  chopped,  and  a bit  of  butter,  the 
fize  of  a walnut,  rolled  in  flour : thicken  it  over 
the  fire,  and  ferve  it  over  the  meat, 

^ To  lard  a Leg  cf  Multon. 
liard  it  with  girkiirs,  ham,  and  bacon;  tie  It 
with  packthread,  and  put  it  into  a veflel  jud  large 
enough  to  contain  it,  \A-Ith  a gill  of  broth,  a glaVs 
of  white  wme,  a flice  of  ham,  pardey  and  fcallions, 
th  ree  cloves,  a clove  of  garlic,  thyme,  bafil,  and  a 
laurel  leaf:  dew  it  three  or  four  hours  over  a flow 
fire,  and  drain  part  of  the  fauce  through  a fieve ; 
Ikim  it,  and  add  the  yolks  of  three  eggs  boiled 
hard  and  minced,  capers,  an  anchovy,  and  boiled 
pardey  ; add  alio  the  dice  of  ham  which  was 
dewed  with  the  mutton  : mince  all  very  fine  ^ 
thicken  it  upon  the  fire  with  a little  flour  and 
butter,  and  ferve  it  over  the  meat. 

Muito?i  Chops' drejfed  upon  the  Gridiron, 

Cut  the  neck  or  loin  into  chops,  dip  them 
hot  butter  or  good  fweet  oil,  and  fealbii  them  with 
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fait,  pepper,  "^parfley,  fcallions,  and  champignons 
fhred  fmall ; put  as  much  of  the -feafoning  upon 
the  chops  as  they  will  retain,  and  over  it  fome 
grated  crumb  of  bread  ; then  lay  them  upon  the 
gridiron  over  a flow  fire,  and  while  they  are  doing 
bafre  them  with  what  remains  of  theoilorbutterand 
herbs,  that  they  may  not  dry  ; and’ when  done  of 
a fine  brown,  ferve  them  without  fauce,  or  with  a 
clear  gravy,  adding  to  it  a little  verjuice,  fait,  and 
whole  pepper, 

« 

To  drefs  a Loin  or  Neck  of  Mutton  with  Lentils, 
Cut  either  in  chops,  and  ftew  them  with  good 
broth,  a bunch  of  fweet  herbs,  and  very  little  fait ; 
take  ahb  a pint  of  lentils,  boil  them  with  fome 
broth,  rub  them  through  a fieve,  and  add  the 
foup  to  the  ftewed  mutton  chops.  If  you  find  the 
cullis  too  clear,  reduce  it  upon  the  fire  ; then  take 
a tureen  that  will  bear  the  fire,  and  put  the  mut* 
ton  chops  into  it  with  half  the  cullis  ; cover  them 
with  fome  crumb  of  bread  browned  on  one  fide, 
and  fet  your  tureen  in  the. oven  during  an  hour. 
When  you  are  ready  to  ferve  it,  add  the  remain- 
der of  the  cullis. 

Lo  drefs  Mutton  Chops  en  Lobe-de^Chambre, 
Stew  them  with  fome  broth,  very  little  fait,  and 
a bunch  of  parfley  and  fcallions  : when  they  are 
done  Ikim  the  fat  off  the  broth,  and  ftraln  it ; re- 
duce it  to  a thick  gravy,  and  put  in  the  mutton 
chops,  that  the  gravy  may  flick  to  them  ; then 
take  them  out,  and  leave  them  to  cool.  Make 
lome  force-meat  with  a little  fillet  of  veal  and 
beef,  two  eggs,  fait,  pepper,  parfley,  fcallions,  and 
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champignons,  cut  fmall,  and  moiftened  with 
cream.  Cover  every  chop  with  this  force-meat, 
and  grate  bread  over  them,  and  put  them  into  the 
oven,  or  brown  them  with  a falamander  : when 
they  are  of  a good  colour  drain  off  the  tat,  and 
ferve  them  with  a good  clear  fauce. 

"T 3 ferve  a Lorn  of  Mutton  with  Spinach. 

Cut  the  bones  (liort,  and  put  your  mutton  into 
a flew-pan  juft  its  fize,  with  I'ome  broth,  parfley, 
a?]d  fcallions,  a little  bafil,  and  fait : when  it  is 
cone  ftdm  the  liquor,  and  let  it  remain  over  the 
fire  till  it  is  about  the  confiftence  of  a thick 
cream,  and  pour  it  over  the  meat : then  boil  fome 
fpinach  in  water,  fquteze  it  w'-ell,  cut  it  fine,  and 
turn  it  a few  times  over  the  fire  wfith  butter  and 
flour  ; moiften  it  with  a little  broth  and  gravy 
feafoned  with  fait,  and  let  it  ftew  till  the  fauce  is 
nearly  confumed  ; when  the  gravy  is  put  over  the 
mutton,  put  the  fpinach  into  the  ftew-pan,  tofs  it 
up,  and  ferve  it  with  the  meat. 

Mutton  Chops  ^rejfed  with  Eajil. 

Cut  a loin  of  mutton  into  chops,  and  ftew  them 
in  the  fame  manner  as  chops  a la  robe-de-cham- 
bre,  page  35  ; finilh  them  the  fame,  but  with  this 
difference,  that  you  add  bafil  cut  very  fine,  and 
an  egg  beat  up  with  more  or  lefs  cream,  to  the 
force-meat : wdien  they  are  well  covered  with  the 
force-meat  and  grated  bread,  fry  them  of  a good 
colour,  and  ferve  them  up  garnifhed  with  fried 
parfley. 

Tdo  drefs  a Coin  of  Mutton  with  Parfey. 

Take  a loin  or  laddie  of  mutton,  lift  up  the 
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fkin  which  is  over  the  fillet,  and  lard  the  whole 
loin  with  green  parfley  : put  it  upon  the  fpit  to 
roaft,  and  when  the  parfley  is  well' dried,  bafte  it 
with  hog’s  lard  from  time  to  time  till  the  meat  is 
done;  then  tofs  up  a little  gravy,  with  fome  fha- 
lots  cut  fmall,  fait  and  pepper,  and  ferve  it  with 
the  meat. 

To  drefs  a Loin  of  Mutton  a la  Conti. 

Take  a loin  of  mutton,  andjift  up  the  fkin  that 
is  underneath  ; then  take  a quarter  of  a pound  of 
ffreaked  bacon  well  interlarded,  and  two  ancho- 
vies wafhed  ; cut  them  ready  for  larding,  and 
■ fhred  two  lhalots,  parfley,  fcallions,  half  a laurel 
leaf,  and  three  or  four  leaves  of  tarragon, very  fine, 
and  dip  the  bits  of  bacon  and  anchovies  into  it  : 
lard  the  mutton  with  them,  and  flew  it  with  all 
the  herbs  that  remain,  a glafs  of  white  wine,  and 
the  fame  quantity  of  broth,  three  hours  over  allow 
fire.  When  it  is  done  fkim  off  the  fat,  and  thicken  < 
the  fauce  over  the  fire  with  a little  flour  and  but- 
ter, and  ferve  it  with  the  mutton.' 

/ 

Mutton  Chops  with  Lurnip  Sauce. 

Take  eight  or  nine  turnips  according  to  their 
fize,  and  having  wathed  and  pared  them,  boil  them 
a quarter  of  an  hour  in  water:  when  they  are 
drained,  turn  them  a few  times  upon  the  fire  with 
a bit  of  butter  till  they  are  coloured  ; then  add  a 
little  flour,  fdt,  and  pepper,  and  two  fhalots  cut 
linall ; moificn  them  with  broth,  and  fet  them 
over  a flow^  lire  till  the  turnips  are  reduced  to  a 
marmalade,  which  flrain  through  a coarfe  fieve. 
While  the  turnips  are  fiewing,  cut  your  mutton 
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chops,  and  dip  them  into  a little  fat  or  oil,  with 
pepper  and  fait : put  them  upon  the  gridiron  to 
broil,  bafte  them  with  the  remainder  of  the  fat  or 
oil,  and  ferve  them  upon  the  turnips. 

'To  Jiew  Mutton  Chops  ^ la  Marhiiere. 

Put  your  chops  into  a Ifew-pan,  with  a piece  of 
butter  about  the  fize  of  an  egg  ; turn  them  a few 
times  over  the  fire  that  they  may  be  a little  brown, 
and  moiften  them  with  a glafs  of  white  wine  and 
as  much  broth  : add  a dozen  of  fmall  white  oni-* 
ons ; let  them  boil  half  an  hour  over  a flow  fire, 
and  then  add  a quarter  of  a pound  of  ftreaked  ba- 
con, a carrot  and  a parfnip,  all  cut  into  bits,  a finall 
bunch  of  favory,  fome  chopped  parfley,  pepper, 
ialc,  and  a dafli  of  vinegar.  When  the  chops  are 
enough,  and  the  faqce  nearly  confumed,  dilh  them 
for  the  table,  putting  the  onions  round,  ajid  the 
bits  of  bacon,  &c.  over  them. 

Mutton  Chops  a la  Pluche-Verte. 

Turn  your  mutton  chops  a few  times  over  the 
fire  in  butter  to  make  them  brown,  as  before,  and 
then  put  them  into  a flew-pap  with  a little  butter, 
parfley  and  fcallions,  two  cloves  of  garlic,  two 
lhalots,  half  a laurel  leaf,  a little  thyme  and  bafil, 
and  fet  them  upon  the  fire  : then  add  a little  flour,  a 
glafs  of  white  wine,  and  a little  more  broth,  and 
leafon  the  whole  with  pepper  and  fiflt : flew  it 
over  a flow  fire  till  the  lauce  be  nearly  coniumed, 
and  the  meat  done,  and  put  it  into  a difh  for  table  : 
then  having  fkimmed  and  ftrained  the  lauce, 
thicken  it  over  the  fire  with  a little  flour  and  but- 
ter, adding  boiled  parfley  cut  fine,  and  Icrve  it 
pyer  the  meat, 
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. A Harrico  of  Mutton. 

To  make  a harrico  of  mutton  in  the  city  tafte, 
cut  the  fhoulder  in  pieces,  about  the  width  of  two 
fingers,  and  a little  longer ; mix  a little  butter 
with  a kitchen  I'poon-full  of  flour,  and  put  it 
over  a flow  fire,  flirrlng  it  with  a Ipoon  till  it  be 
of  the  colour  of  cinnamon  ; then  put  in  the  meat, 
give  it  two  or  three  turns  over  the  fire,  and  add 
lome  broth,  if  you  have  any,  or  otherwife  about 
half  a pint  of  hot  water,  fiir  in  a little  at  a 
time,  that  the  flour  and  butter  be  well  tempered  : 
then  fealon  your  meat  with  pepper  and  lalt,  add- 
ing parfley,  Icalllons,  a laurel  leaf,  thyme,  bafil, 
three  cloves,  and  a clove  of  garlic  ; fet  them  over 
a flow  fire,  and  when  half  done,  Ikim  off  as  much 
fat  as  you  are  able. — Have  ready  fome  turnips 
waflied,  pared,  and  cut  in  pieces ; flew  them  with 
the  meat;  and  when  that  and  the  turnips  are  done, 
take  out  the  herbs,  Iklni  off  the  fat  that  remains, 
and  reduce  your  fauce,  if  too  thin,  over  the  fire,  to 
the  confiflence  of  a thick  cream  : then  difh  your 
turnips  and  meat  for  table,  and  pour  the  fauce 
over. 

Another  JVay  to  make  a Harrico  of  Mutton. 

Take  a loin  of  mutton,  cut  the  ribs  double,  that 
they  may  be  thicker,  and  leave  but  one  bone,  cut 
very  fhort,  in  each  piece  ; flatten  them  with  the 
cleaver,  and  flew  them  with  fome  broth,  a bunch  of 
parfley  and  fcallions,  half  a laurel-leaf,  thyme,  bafil, 
two  cloves,  half  a clove  of  garlic,  fome  ialt  and 
whole  pepper.  Have  ready  fome  turnips,  cut  them 
into  bits,  boll  them  halt  a quarter  of  an  hour  iit 
water,  then  llew'  them  in  fome  broth  and  gravy,  to 
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give  them  a colour  j add  a little  fait  and  large  pepper, 
and,  when  they  are  almoft  done,  two  or  three  fpooii- 
fuls  of  cullis ; the  meat  being  done,  fkim  the  fauce, 
flrainit,  and  add  it  to  the  ragout  of  turnips;  then 
put  the  meat  and  turnips  into  a difla  for  table. . 

‘To  drefs  a Loin  and  Leg  of  Miition  with  Cucumbers^ 
Take  a loin  of  mutton  that  has  hung  till  it  is 
tender,  lift  up  the  Ikin  next  the  fillet,  cut  the 
bones  that  are  below  the  ribs,  and  lard  the  fillet 
with  bacon  : take  two  cucumbers,  and  having 
pared  and  taken  out  the' feeds,  cut  them  in  flices, 
and  fieep  them  two  hours  in  fait  and  vinegar ; 
fqueeze  them  well,  put  them  into  a fiew-pan, 
and  keep  turning  them  over  the  fire,  with  a bit  of 
butter,  till  they  begin  to  fie  coloured  ; add  a little 
flour,  and  moiften  them  with  equal  quantities  of 
broth  and  gravy  ; if  you  have  no  gravy,  let  them 
be  more  coloured  before  they  are  taken  from  the 
fire.  Let  them  ftew  gently,  Ikim  off  the  fat,  and 
when  they  are  done,  add  a little  cullis  to  thicken 
them,  or,  if  you  have  not  any,  a little  more  flour 
before  you  moifien  them.  The  ragout  being  com- 
pleted, ferve  it  over  the  mutton. 

To  make  a ragout  of  mutton  in  flices  with 
cucumbers  : Cut  the  cucumbers  in  very  thin  flices, 
fieep  and  flew  them  as  above  ; then  take  a cold 
roafl  leg  of  mutton,  cut  it  into  thin  flices,  and  put 
it  into  the  ragout  to  heat,  not  fulfering  it  to  boll. 
Tiie  remainder  of  the  loin  and  fhoulder  may  be 
done  the  fame,  and  indeed  all  forts  of  roafl  meat. 

‘To  drefs  a Loin  of  Mutton  en  Crepine. 

Slice  ten  or  fifteen  onions,  and  put  them  upon 
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the  fire  with  a bit  of  butter,  till  they  are  well 
done  and,  brown,  ftirring  them  often  with  a fpoon. 
Cut  a loin  of  mutton  into  chops,  and  flew  it  over 
a flow  fire,  with  a little  fait  and  whole  pepper  ; 
when  the  chops  are  done,  reduce  the  fauce  over 
the  fire  to  fuch  a confiftence  as  that  it  well  hangs 
to  them,  and  put  them  in  a difli ; put  a glafs  of 
broth  into  the  ftew-pan,  and  tofs'  it  up  with  what 
may  remain  of  the  gravy  ; add  this  little  fauce, 
wdth  the  yolks  of  three  eggs,  to  the  onions,  and 
thicken  it  over  the  fire ; then  enclofe  each  chop, 
wdth  fome  onions  round  it,  in  a bit  of  pigs-maw, 
well'wafhed  and  drained;  flick  it  together  with 
an  egg,  and  then  wet  it  all  over  with^  the  fame, 
and  cover  it  with  grated  bread  ; arrange  the  chops 
in  a difh  that  will  bear  the  fire,  bafte  them  with 
good  dripping  or  fweet  oil,  and  put  them  into  an 
oven,  or  under  a cover  with  fire  at  the  top,  till 
they  are  of  a high  brown  : dry  off  the  fat,  and 
ferve  them  with  a fauce  made  with  half  a glafs 
of  broth,  a little  gravy,  and  pepper  and  lalt,  put 
into  a flew-pan  and  fet  over  the  fire  till  half  is 
confumed. 

Mutton  Chops  a la  Peek. 

Take  a loin  of  mutton  that  has  hung  till  it  is 
tender,  cut  it  into  chops,  and  put  it  into  a flew-pan 
with  a bit  of  butter  ; keep  turning  your  chops 
over  a flow  fire  till  they  are  done,  and  then  take 
them  out  to  drain  : leave  about  half  a kitchen 
fpoon fui  of  fat  in  the  flewpan,  and  add  to  it  a 
glafs  of  broth,  feme  lhalots  fhred  fmall,  fait  and 
pepper ; let  it  boil,  and  then  again  put  in  your 
chops,  with  the  yolks  of  three  eggs ; thicken  the 
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fauce  over  the  fire,  and,  before  ufing  it,  add  a 
dafii  of  vinegar. 

Mutton  Chops  with  a Gratin. 

Cut  a loin  of  mutton  into  chops,  put  it  into  a 
ftew-pan  with  a little  bacon  or  butter  at  the  bottom, 
parfley,  fcallions,  and  two  flialots  flired  fine  : turn 
your  chops  a few  times  over  the  fire,  moifieii 
them  with  broth,  add  lalt  and  whole  pepper,  and 
let  them  ftew  gently  ; when  they  are  done  Ikim 
the  fiiuce,  and  add  a little  cullis  to  thicken  it  ; 
then  take  the  difii  in  which  ^’ou  defign  to  ferve 
the  meat,  and  put  over  the  bottom  of  it  a little 
gratin,  made  thus  : Take  a'handful  of  crumb  of 
bread  grated,  and  mix  it  witli  a bit  of  butter  the 
lize  of  an  egg,  the  yolks  of  three  eggs,  a little 
parfley  and  fcalllons  ihred  fine,  and  a little  fait : 
let  the  difli  upon  a ftove,  over  a moderate  fire,  till 
the  bread  and  herbs  flick  to  it;  drain  ofi:  the 
butter  if  there  be  too  much,  and  ferve  your 
ragout  over  the  gratin.  All  forts  of  ragouts  may 
be  ferved  in  the  fame  manner. 

'To  drefs  a Loin  or  Neck  of  Mutton  a la  Ravigotte, 
Take  a neck  or  loin  of  mutton  whole,  or  cut  into 
chops,  put  it  into  a flew-pan  with  a little  butter, 
and  turn  it  a few  times  over  the  fire  ; then  lhake  in  a 
little  flour,  molften  it  with  broth,  and  add  a bunch 
of  parfley  and  fcallions,  half  a clove  of  garlic,  two 
cloves,  and  let  it  flew  gently.  When  the  fat  is 
dkimmed  ofi',  take  lome  of  the  faiice,  and  beat  up  the 
yolks  ot  three  eggs,  with  feme  herbs  a la  ravi-^- 
gotte,  put  it  into  the  flew-pan,  thicken  it  over  the 
fire,  tiiid  lerve  it  with  the  meat.  The  herbs  a la 
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Tavigotte  are  all  the  fallad  herbs,  fuch  as  chervil, 
tarragon,  pimpernel,  garden  crefl'es  and  chives: 
take  of  each  according  to  its  flrength  ; in  the 
whole,  half  a handful  will  be  fufficient,  which 
muft  be  parboiled,  fqueezed,  and  pounded  very 
fine,  before  they  are  put  into  the  fauce. 

’To  dnf  a Shoulder  of  Mutlofi  en  Jdalhon. 

Take  out  the  bone,  and  form  the  meat  into  tlie 
fliape  of  a balloon,  confining  it  with  packtliread 
tlien  do  it  a la  braize,  In  the  fame  manner  as  tho 
neat’s-tongue  (page  ii.)j  feafon  to  your  tafte. 
When  it  is  done,  and  dried  of  its  fat,  ferve  with 
it  the  fame  ragout  as  with  the  leg  of  mutton.  See 
Ragouts. 

To  drefi  a Leg  of  Mutton  a la  Turqiie, 

Stew  it  four  hours  with'fome  broth,  a bunch  of 
parlley  and  fcallions,  a clove  of  garlic,  two  cloves, 
7^  bay  leaf,  thyme,  bafil,  carrots  or  turnips,  and  a 
little  pepper  and  fait ; when  it  is  done,  wafh  a 
quarter  of  a pound  of  rice,  and  flew  it  in  the  li- 
quor, wdiich  fhould  be  before Ikimmed  and  ftrained  : 
tne  rice  being  done,  and  the  broth  well  thickened 
with  it,  put  the  mutton  upon  a dilh,  and  cut  it  in 
two  or  three  places,  fo  as  to  admit  the  rice ; cover 
all  the  upper  part  of  the  Ihoulder  with  rice,  and 
over  the  rice  ftrew  gmyere  cheefe  grated  ; brown 
it  with  a hot  falamander,  and  ferve  it  with  a iauep 
of  clear  cullis. 

To  bake  a Shoulder  of  Mutton. 

I.ard  it  with  hreaked  bacon,  and  put  into  an 
cavthen  pan  porportioned  to  the  fize  of  the  meat, 
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two  or  three  onions  diced,  a parfiiip  and  a carrot' 
diced  ajfo,  a clove  of  garlic,  two  cloves,  half  a 
bay  leaf,  and  fome  leaves  of  bafil,  adding  about  a 
gill  of  water,  or,  which  is  better  broth,  fait 
and  pepper.  If  the  meat  be  larded,  ufe  lefs  fait ; 
then  put  in  the  meat,  and  fet  it  in  an  oven.  When 
3t  is  done  drain  the  fauce  through  a fieve,  fqueeze 
the  vegetables  to  make  a lettuce  cullis  to  thicken 
the  fauce,  and,  having  Ikimmed  the  whole,  ferve  it 
with  the  meat. 

\ 

^ 3 drefs  a Shoulder  of  Muttofi  a la  Sainte  Menchould, 
Stew  a fhoulder  of  mutton  with  fome  broth,  a 
bunch  of  pardey,  fcallions,  a clove  of  garlic,  a bay 
leaf,  thyme,  bafil,  onions,  carrots,  pepper  and  fait: 
when  it  is  done,  take  it  out  of  the  dew-pan,  drain 
it,  and  put  it  upon  a didi  for  table  : pour  over  it 
a thick  fauce,  made  with  two  fpoonfulls  of  cullis, 
a little  dour  and  butter,  and  the  yolk  of  three 
eggs,  put  into  a dew-pan  and  thickened  upon  the 
fire  : then  drew  over  fome  grated  bread,  and  bade 
it  gently  with  the  fat  of  the  dew;  brown  it  with 
a hot  lalamander,  and  lerve  it  with  a clear  (halot, 
fauce,  or  fimply  with  a little  gravy,  pepper  and 
ialf:  if  you  iiave  not  any  cullis  to  make  the 
liuice  to  pour  over  the  meat,  ufe  fome  of  its  own 
liquor,  vvtil  ikimmed,  and  mix  up  a little  more  dour 
with  the  butter. 

’To  drefs.  a Shoulder  f Mutton  a la  Roujfi 
l.ard  the  upper  part  of  a dioulder  of  mutton 
with  iome  green  pardey  unpicked  ; put  it  upon 
the  Ipit,  and  bade  the  pardey  lightly  from  time  to 
time  with  hog’s-lard,  till  the  meat  isalmod  roaded : 
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fbr  a fauce  to  ferve  with  your  mutton,  (hred  two 
lhalots  into  a little  gravy,  with  fait  and  pepper ; 
heat  it,  and  ferve  it  in  the  difh. 

A covered  Ha/Jj  of  Mutton, 

Shred  three  or  four  onions,  with  two  fhalots, 
and  colour  them  with  a bit  of  butter  and  flour 
over  the  fire ; moiften  them  with  two  glafl'es  of 
good  broth,  adding  a little  chopped  parfley,  and 
do  them  over  a flow  fire  : have  ready  a fhoulder 
of  mutton  roafl:ed,  cut  off  all  the  meat  under, 
taking  care  not  to  touch  the  fkiii  nor  the  upper 
part,  as  the  flioulder  mufl:  appear  whole  when, 
difhed  : cut  the  meat  you  have  taken  off  very 
fmall,  and  put  it  over  the  fire  wnth  an  onion, 
letting  it  heat,  but  not  boil ; bafie  the  upper  part 
of  the  flioulder  with  butter,  cover  it  with  grated 
bread,  and  brown  it  with  a hot  falamaiider  ; then 
put  your  hafli  into  the  difh,  and  lay  the  flioulder 
upon  it. 

fo  boil  a Shoulder  of  Mutton, 

After  having  broken  the  bone,  boil  it  with 
broth  and  a bunch  of  herbs  ; when  it  is  done, 
flcim  the  broth,  .and  reduce  it  till  it  jellies,  then 
put  the  meat  in  again,  that  the  fauce  may  flick  to 
it,  and  tofs  up  what  remains  in  the  flew-panwith 
a little  cullis,  to  ferve  for  fauce  to  the  meat, 

fo  drefs  a Shoulder  of  Mutton  en  Croujlad, 

Break  the  bone  underneath,  and  flew  the  meat 
with  broth,  a little  fait,  and  a bunch  of  herbs. 
When  it  is  done,  take  it  out  of  tlie  flew-pan,  fkim 
the  fauce,  and  reduce  it  to  a thick  gravy.  Put  it 
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^ver  the  upper  part  of  the  flioulder,  and  let  itf 
Cool.  Then  tofs  up  a little  cuHls  in  the  ftew-paii 
to  ferve  with  the  meat,  and  cover  the  fhonlder  of 
imirton  with  fome  force-meat,  as  the  mutton  chops 
a la  robe-de-chambre : grate  bread  over,  and 

’ brown  it  with  a lalamander.  When  it  is‘  done, 
dry  oft  the  fat,  and  ferve  it  with  the  faucc  in  the 
dlfli. 


A Shoulder  of  Mutton  Saufage  Vafnon. 

Bone  a thoulder  of  mutton,  Ipread  it  upon  a 
board,  and  put  over  it  about  the  thicknefs  of  a 
crowni-picce  fome  veal  force-meat,  and  over  that 
fome  pickled  girkins  and  ham  cut  into  fmall 
flices  j Ipread  another  layer  of  force-meat,  merely 
to  prevent  the  .ham  and  girkins  falling  off,  and 
then  roll  up  the  meat : wrap  it  very  tight  in  a 
'linen  cloth,  and  ffew  it  with  a little  broth,  a 
bunch  of  parlley  and  fcallioiis,  a clove  of  garlic, 
three  doves,  onions,  carrots,  parfnips,  and  pepper 
and  fait  : when  the  meat  is  done,  Ikim  and  ftraiii 
the  lauce  ; add  a fpoonful  of  cullis,  and  ferve  it 
over  the  mutton, 

o 'To  drefs  a Scrag  or  Neck  of  Mutton. 

Stew  it  with  broth,  fait,  pepper,  and  a bunch 
of  herbs,  and  ferve  with  a ragout  of  turnips,' cu- 
cumbers or  celery  ; or  with  lance  a I’Angloife,  or’ 
iauce  a la  Ravlgotte,  &c.  for  which  lee  the  chap- 
ter of  Sauces.  Or  boil  it,  and  afterwards  grill  it, 
covered  with  Hired  parlley  and  fcalli'ons,  fait, 
pepper,  and  grated  bread  : ferve  it  in  that  cale 
with  a fauce  of  verjuice. 
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^0  dr efs  Mutton  Kidneys,  ' 

Cut  them  open,  put  them  upon  a fkewer,  and 
broil  them  : leafoned  with  pepper  and  fait.  Serve 
them  with  lhalot  lauce. 

To  drefs  a Breqfl  of  Mutton. 

Boil  and  afterwards  grill  it  with  fweet  herbs, 
Jike  the  fcrag;  or  flew  it  ^ la  braife,  whole  or 
cut  in  pieces,  and  lerve  it  with  a ragout  of  tur- 
nips. It  may  alfo  be  made  into  a hodge-podge,  like 
beet-rumps.;  which  fee  page  17. 

The  Fillet  of  a Loin  of  Mutton. 

Pare  off  the  fibres,  and  cut  it  fmall ; put  it  into 
,a  hew-pah  upon  thin 'dices  of  bacon  in  layers, 
with  mulhrooms,  parfley  and  fcallions,  a clove  of 
garlic  thred  fine,  fait  and  whole  pepper,  and  flew 
it  a la  braife.  When  it  is  done,  Ikim  the  fauce, 
and  add  a little  cullis  to  it. 

The  fame  en  Panfrittes. 

^^he  the  fillet  ot  a loin  of  mutton  and  cut  it  in 
dices,  make  them  lie  dat,  and  cover  them  with  a 
good  force-meat,  made  with  the  white  meat  of 
poultry  that  has  been  dred'ed,  beef-fuet,  pardey, 
Icallions,  and  mudirooms  dired  fine,  pepper  and 
fair,  and  the  yolks  of  four  eggs  : roll  your  pan- 
frittes, and  road  them,  covered  with  paper  and 
hog’s-lard  : when  they  are  done,  ferve'them  with 
a good  lauce.  The  fillet  may  alfo  be  ferved  en 
fncandeau,  qr  with  a ragout  of  lettuce  and  endive. 
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^he  fame  en  Profitrol. 

Cut  the  fillet  of  a loin  of  mutton  into  fmall 
fquare  pieces ; flatten  them  with  a cleaver,  and 
put  force-meat  within  as  for  the  panfrittes  : rhake 
each  into  the  fhdpe  of  a little  loaf,  and  flew  them 
gently  a la  braifcj  like  the  neat’s  tongue;  and 
lerve  them  with  different  modern  fauces,  or  with 
a ragout  of  pickled  girkins.  See  Ragouts. 

A Sheep's  Tongue  Grilled. 

After  having  boiled  it,  and  taken  off  the  fkin, 
fplit  your  fheep’s  tongue,  and  lleep  it  in  fat  or 
oil,  with  fhred  parfley,  fcallions,  champignons, 
garlic,  pepper  and  fait : then  cover  it  with  grated 
bread,  put  it  upon  the  gridiron,  and  when  done, 
ferve  it  w'lth  verjuice  fauce.  Three  tongues  will 
be  requifite  to  make  a difh  ; or  two,  if  they  are 
large. 

To  drefs  Sheep  Tongues  en  Papillotes. 

When  they  are  boiled,  and  the  fkin  taken  off^ 
fteep  them  in  fweet  oil,  with  fait,  whole  pepper, 
parfley,  fcallions,  champignons,  garlic,  and  half 
a lemon  cut  in  flices : then  wrap  every  half 

tongue,  with  its  leafoning,  in  white  paper,  oiled; 
with  thin  flices  of  bacon  ever  and  under,  and 
put  'them  upon  the  gridiron,  over  a flow  fire ; 
ferve  them  in  the  papers. 

To  drefs  Sheep  Tongues  a la  Cuipniere,  ' * 

Do  them  in  the  lame  manner  as  flieep  tongues 
grilled  : put  a bit  of  butter  the  lize  of  an  egg  into  a 
ifew^-pan,  with  the  yolks  of  two  eggs,  two  Ipoon- 
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fills  of  verjuice,  a little  broth,  fait,  pepper,  and 
nutmeg ; fhake  it  over  the  fire,  and  ferve  it  with 
the  tongues 

Ti?  drefs  Sheeps  Tongues  en  Maielotte, 

Take  two  tongues  ready  boiled,  pick  and  (lit 
them,  wdthout  feparating  the  pieces  ; then  put 
them  into  a ftew-pan,  with  two  or  three  onions 
cut  in  quarters,  mufhrooms  cut  in  two,  fome 
broth,  a glafs  of  white  wine,  fome  cullis,  or,  in 
cafe  you  have  none,  a kitchen  fpoonfull  of  rafped 
bread,  fait,  and  whole  pepper  ; let  them  boil  till 
the  onions  be  done;  then  fkim  the  fatice,’  and 
when  it  is  fufficiently  reduced,  mix  with  it  an 
anchovy  cut  fmall,  and  fome  whole  capers.  Put 
the  tongues  upon  a difh  for  table,  and  garnidi 
them  with  fried  bread  ; arrange  the  onions  and 
mufhrooms  round  the  dlfli,  and  pour  the  fauce 
over  all. 

I 

Sheeps  Tongues  grilled  upon  Skewers. 

Take  three  fheeps  tongues  broiled  ; cut  thern 
in  fquare  pieces  of  an  equal  lize,  and  put  them 
over  the  fire,  with  a bit  ot  butter,  fair,  pepper, 
parfley,  and  mufhrooms  cut  fmall ; moiften  them 
with  cullis,  if  you  have  any,  if  not,  broth  ; and 
fhake  in  a little  flour.  Let  the  ragout  flew  till 
the  fauce  is  well  thickened,  and  then  add  the 
yolks  of  two  eggs  beat  up.  When  the  whole  is 
cool,  put  all  the  little  bits  of  tongue  upon  fmall 
wooden  fkewers,  keep  as  much  of  the  fauce  to 
them  as  you  can,  and  cover  them  with  prated 
bread;  then  put  them  upon  the  gridiron,  and 
while  they  are  doing,  bafle  them  with  butter : 
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gvlll  them  of  a good  colour,  and  ferve  them  dry 
upon  the  Ikewers. 

Sheeps  tongues  Roajled. 

Take  four  tongues,  and  boil  them  in  water, 
with  fait,  an  onion  ftuck  with  two  cloves,  a carrot, 
and  parfifip.  When  they  ai'e  almofl:  done,  pull 
off  the  (kin,  and  lard  them  through  with  fat  bacon. 
Put  them  upon  an  iron  Ikewer,  and  faffen  them  to 
the  Ipit,  wrapped  in  oil  paper.  When  they  ate 
done,  ferve  them  with  three  fpoonfulls  of  gravy, 
two  of  verjuice,  filt,  large  pepper,  and  a little 
flour  and  butter,  thickened  over  the  fire. 

Sheeps  Tofigues  a la  Flamande, 

Take  two  or  three  onions,  and  colour  them  over 
the  fire  with  butter;  add  a little  flour,  and  moiften 
them  with  a glafs  of  white  wine,  half  as  much 
gravy,  and  flew  them  half  a quarter  of  an  hour 
wltli  muflirooms,  fhalots,  parfley,  and  fcallions  cut 
final],  fait,  whole  pepper,  and  a little  vinegar  : 
have  ready  three  Iheeps  tongues  boiled  ; pick  and- 
fplit  them  in  two,  ljut  do  not  feparate  the  pieces, 
and  let  them  boil  with  the  fauce  till  they  have 
taken  the  flavour,  and  the  fauce  is  nearly  con- 
fumed. 

I 

Sheeps  "Tongues  en  Canelon. 

Take  twofheeps  tongues,  cut  them  lengthwife, 
in  five  or  fix  pieces  of  an  equal  fize,  and  fleep 
them  in  a little  broth  well  fealoned,  and  dafhed 
with  vinegar  ; then  dry  them,  and  put  over  each 
piece  a force-meat,  made  with  a little  butter,  three 
hard  eggs,  parfley,  Icallions,  bafil  in  powder,  and 
7 _ a flialot. 
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a (halot,  all  fhred  fine,  and  mixed  with  the  yolks 
of  three  eggs,  then  roll  them  in  grated  bread,  wet 
them  with  the  yolk  of  an  egg,  and  again  dip  them 
In  the  grated  bread.  Fry  them  of  a good  colour. 

Saufages  of  Sheeps  tongues, 

Onetongue  will  be  iufficienttomakefeveral:  boil, 
and  afterwards  cut  it  ihflips,  and  give  it  a flavour, 
by  ftewing  or  boiling  it  half  an  hour  in  broth,  with 
fait,  pepper,  parfley,  fhalots  and  fweet  herbs  i 
when  it  is  drained,  and  cold,  cut  a pig’s  maw  in 
[bits,  the  fize  you  think  proper,  and  wrap  ibme  of 
[the  bits  of  tongue,  with  the  reft  of  the  mince,  in 
leach  ; then  dip  the  bits  of  maw  in  fome  eggs  beat 
up,  grate  bread  over  them,  and  fry  the  whole  of  a 
good  colour. 

Sheeps  Tongues  en  Surtout, 

Put  a bit  of  butter  about  the  fize  of  an  egg 
into  a ftew-pan,  with  a little  flour,  a glafs  of  red 
wine,  two  fpoonfulls  of  good  broth,  parfley,  fcal- 
iions,  champignons,  fhalots,  and  half'T  ctoVc  of 
garlic  ; cut  all  fine,  and  add  fait  and  whole  pepper, 
with  a little  balil  in  powder : thicken  this  fauce  ‘ 
over  the  fire,  and  take  two  or  three  fheeps  tongues 
boiled,  and  cold,  cut  them  in  thin  flices,  and  ar- 
range them  in  the  difh  in  layers,  putting  fauce 
between  each  layer  ; put  flppets  round  the  meat, 
and  cover  it  with  grated  bread  : bafte  it  with  hot 
butter,  and  brown  it  with  a lalatilander. 

'Sheeps  Tongues  ala  Poele. 

Pick  three  boiled  tongues  j Iplit  them  without 
feparating  the  pieces,  and  put  them  in  a ftew-pan, 
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with  good  broth,  and  two  fpoonfulls  of  cullis ; 
if  you  have  not  any  cullis,  put  about  two  kitchen 
fpoonfulls  of  rafped  bread  into  a little  broth,  let 
it  boil  an  inftant,  and  ftrain  it  through  a fieve, 
prelling  it  with  a fpoon  ; thofe  who  choofe  to 
avoid  the  expence  or  trouble  of  making  a cullis, 
may  thicken  moft  common  ragouts  in  the  iame 
manner.  Having  put  in  your  cullis,  or  bread, 
add  a glafs  of  white  wine,  parfley,  fcallions,  garlic, 
and  tnufli rooms,  all  flared  fine,  fait,  whole  pepper, 
and  a bit  of  butter,  and  let  it  flew  about  an  hour, 
till  the  fauce  is  of  a proper  thicknefs. 

Sheeps  Tongues  a hi  Gafeogn. 

Having  boiled  three  tongues,  and  cut  them  in' 
bits,  have  ready  a difh  which  will  bear  the  fire, 
and  put  into  it  a little  cullis,  with  parfley  and 
fcallions,  half  a clove  of  garlic,  and  lome  mu(h- 
rooms,  all  cut  fine,  fait,  and  whole  pepper.  Ar- 
range the  pieces  of  tongue  upon  it,  feafon  them  over 
and  under,  and  cover  them  with  grated  crumbs  of 
bread,  flick  little  bits  of  butter,  the  fize  of  peas,  over 
the  grated  bread,  which  will  feed  your  ragout, 
and  prevent  the  bread  from  becoming  black  with 
the  heat  of  the  fire,  and  put  it  upon  a llove,  over  a 
flow  fire,  and  brown  it  with  a falamander. 

Sheeps  Tongues  en  Gratin. 

Stew  them  half.an  hour  with  a little  broth,  half 
a glafs  of  white  wine,  fcallions,  half  a laurel-leaf, 
two  cloves,  a little  tliyme  and  bafil,  half  a clove  of 
garlic,  pepper  and  fait,  and  then  add  a little  cullis. 
Take  a difh  that  will  bear  the  hre,  and  coverthe  bot- 
tom with  lome  force-meat,  about  the  thicknefs  of  a 
crown-piece,  made  with  the  crumb  of  bread,  a 
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bit  of  butter,  or  grated  bacon,  the  yolks  of ' two 
eggs,  parfley  and  Iballions  flared  fine,  a little  cullis, 
I or  a kitchen  fpoonfull  of  broth,  fait  and  whole 
' pepper  : put  the  difh  upon  your  ffove,  over  a flow 
fire,  till  the  force-meat  fficks  to  the  bottom,  then 
drain  off  the  butter,  and  ferve  the  tongues  with 
their  fauce  upon  it. 


Sheets  T^origues  a la  Saint e Menehould. 

When  they  are  boiled,  and  the  fkiii  taken  off, 
open  them  in  the  middle,  without  feparating  the 
pieces,  and  boil  them  half  an  hour  with  a gill  of 
milk,  a bit  of  butter,  parfley  and  fcallions,  a clove 
of  garlic,  two  fhalots,  two  cloves,  fait  and  whole 
pepper.  Then  take  out  the  herbs,  and  dip  your 
tongues  in  the  fat  of  the  flew,  and  cover  them  with 
crumbs  of  bread;  grill  them  of  a good  colour,  and 
ferve  them  with  a fauce  made  thus  : I'ake  Ibme 
onions,  half  a laurel-leaf,  thyme,  bafil,  and  half  a 
clove  of  garlic,  and  fliake  them  with  a bit  of  butter 
over  the  fire,  till  they  begin  to  be  coloured  ; then 
add  a little  flour,  moiftened  with  broth,  a kitchen 
fpoonfull  of  vinegar,  and  add  pepper  and  fait.  Let 
the  fauce  boll  a quarter  of  an  hour,  take  the  tat 
Olf,  and  drain  it  through  a fieve.  This  lauce  may 
be  ufedto  all  kinds  of  llde-'difhes,  roaffed  or  grilled, 
w hich  requires  to  be  heightened. 


Sheeps  Brains  Jlezved. 

The  brains  of  four  flieep  will  be  required  to 
make  a fide  diih  of  an  ordinary  fize  : walh  them 
well,  and  boil  them  in  two  waters;  Ifew  a dozen  of 
Inrall  wliite  onions  between  thin  rafhersof  fat  bacon, 
W'lth  a bunch  of  parfley  and  fcallions,  two  cloves, 
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thyme,  laurel,  and  bafil,  a gill  of  white  wine,  -a 
quarter  of  a pound  of  ftreaked  bacon,  cut  in  large 
dices,  a little  lalt  and  whole  pepper.  When  done, 
drain  the  lauce,  and  add  a little  cullls  to  it,  then 
difh  the  brains,  putting  the  onions  and  ftreaked 
bacon,  with  crufts  of  fiied  bread,  round  them. 
Ac|d  an  anchovy  cut  fine,  and  a few  whole  capers, 
to  the  lauce,  and  leive  it  up  over  the  brains. 

Sheeps  otters  d la  Poulette, 

Boll  fonae  flieeps  trotters  in  water,  pick  them, 
and  take  out  the  large  bone  ; then  put  them  into 
a ftew-pan,  with  a good  bit  of  butter,  and  a 
bunch  of  fvveet  herbs,  and  give  them  two  or  three 
turns  over  the  fire  j and  when  they  are  done,  and 
the  lauce  reduced  (the  fat  need-  not  be  taken  off), 
add  the  yolks  of  three  eggs  heat  up  with  cream  or 
milk,  and  thicken  it  over  the  fire,  adding  a dafh 
of  vinegar  or  verjuice. 

Sheeps  'Trotters  d la  Sainte  Menehould. 

When  they  are  boiled,  take  out  the  large  bone, 
and  put  them  into  a ftew-pan,  with  a good  hit  of 
butter,  paifley,  fcallions,  and  garlic,  cut  fmall,  fait 
and  pepper;  let  them  ftew  till  the  lauce  is  nearly 
conlumed,  taking  care  to  ftir  them,  left:  they 
ftiould  burn  to  the  ftew-pan  ; when  they  are  cool, 
dip  them  in  the  fauce  that  remains,  cover  them 
with  grated  bread,  and  lay  them  upon  the  gridiron; 
ferv'C  them  dry,  or  with  a high  gravy  fauce, 

. Sheeps  Trotters  d l<^  Rav  'igcte^ 

When  they  are  boiled,  take  out  the  large  hone, 
and  put  thern  into  a ftew-pan,  with  butter,  a little 

broth, 
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broth,  and  good  cullis,  a bunch  of  fweet  herbs, 
fait  and  pepper.  Let  them  boll  till  the  lauce  Is 
nearly  confumed : then  t ike  different  forts  of 
fallad  herb..,  as  chervil,  pimpernel,  purflaln,  tarra- 
gon, civir,  &c,  boil  them  half  a quarter  of  an  hour 
at  moft  in  water,  fqueeze  and  cut  them  very  fine, 
and  lerve  them  up  in  the  ragout.  The  fauce  Ihould 
be  neither  too  thick  nor  too  thin,  and  agreeably 
feafoued. 

Sheeps  Trctiers  with  Sauce  a la  Robert, 

Slice  an  onion,  put  it  into  a flew-pan  with  a 
bit  of  butter,  and  when  about  half  done,  put  in 
your  trotters,  each  cut  in  three  pieces,  and  well 
picked,  and  moiffen  them  with  broth,  and  a little 
cullis  feafoned  with  pepper  and  fait.  When  your 
ragout  is  done,  add  fome  mullard,  and  a dafh  of 
vinegar,  and  ferve  it  up. 

t 

Sheeps  ’Trotters  Jluffcd, 

Take  a dozen  of  trotters,  boil  them  in  water, 
and  then  put  them  into  a little  broth,  with  fait 
and  pepper,  thyme,  bafil,gaiHc,  and  a laurel  leaf; 
let  them  fimmer  half  an  hour,  and  then  take  them 
up,  and  take  out  as  many  of  the  bones  as  you 
can  : lupply  their  place  wiih  a (luffing,  made  of 
lome  meat  roafled  or  boiled,  as  much  beef  fuet, 
and  a little  bread  foaked  in  milk,  pepper  and 
fait,  parfley  and  Icallions,  ffired  fine,  and  the  yolks 
of  three  eggs.  If  you  mean  to  fry  your  trotters 
• when  they  are  fluffed,  wet  them  with  an  egg  beat 
up,  and  cover  them  with  g'lated  bread  ; but  if  vou 
Would  gr.ll  or  brown  them  with  the  falamander. 
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dip  them  in  hot  butter.  You  may  ferve  them 
with  a gravy  faiice. 

Sheeps  "Tf otters  a rjngloife. 

Take  a dozen  of  trotters  boiled  in  water;  put 
them  into  a ftew-pan,  with  fome  broth,  a fpoon- 
full  of  verjuice,  fait,  pepper,  fome  flices  of  onion, 
a clove  of  garlic,  a carrot  or  turnip  fliced,  and 
boil  them  half  an  hour  : then  take  up  the  trotters, 
bone  them,  and  have  ready  fome  crumb  of  bread 
fried  in  butter,  and  cut  the  length  and  fize  of  the 
bones  ; put  a bit  into  every  trotter,  to  imitate  the 
bones  you  have  taken  out,  and  dida  and  ferve  them 
with  fauce  piquant,  which  you  will  find  in  the 
chapter  of  Sauces. 

l^ifferefit  Ways  of  drejjing  Sheeps  'Trotters. 

The  trotters  mull  always  be  boiled  in  water, 
before  they  are  ul'ed  for  ragouts;  when  they  are 
well  boiled,  take  out  the  large  bone,  and  leave  the 
trotter  whole  : to  ferve  them  with  a fauce,  after 
having  picked  them  clean,  put  them  into  a dew- 
pan  with  a bit  of  butter,  fome  broth,  a bunch  of 
iweet  herbs,  pepper  and  fait,  and  let  them  dew 
dowly  half  an  hour;  when  they  have  taken  the 
flavour  of  the  herbs,  dry  them  upon  a linen  cloth, 
,dlfn  them,  and  ferve  over  them  any  fauce  you 
think  proper,  fuch  as  diuce  a I’Elpagnole,  lauce 
a la  Hollandpife ; for  which  lee  the  chapter  of 
Sauces, 

^ Sheeps  Trotters  en  Surtout. 

'After  having  done  them  according  to  the  above 
dirc<ftions,  take  a dllh  proper  to  be  lent  to  table, 

and 
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and  that  will  bear  the  fire,  and  cover  the  bottom 
of  it  with  force-meat  agreeably  fcafoned  : pdt  the 
trotters  upon  this  force-meat,  and  cover  them 
with  the  lame  ; draw  a knife  over  them  dipped 
in  an  egg  beat  up,  cover  them  with  grated  bread, 
and  brown  it,  and  put  them  in  an  oven,  or  upon  a 
ffove,  or  under  the  cover  of  a baking-pan,  with 
a fire  over,  to  brown  them.  Drain  off  the  fat,  and 
icrve  it  with  fauce  piquant. 

Sheeps  ’Trotters  en  grat'in. 

Boil  them  in  uater,  and  then  put  them  into  a 
ftew-pan,  with  a giafs  of  white  wine,  three  fpoon- 
fuils  ot  broth,  as  much  cuJlls,  a bunch  of  parlley 
and  fcalJlons,  two  cloves,  fait,  whole  pepper,  and 
halt  a clove  of  garlic  ; flew  them  by  a liovv  fire 
till  the  1 auce  is  reduced  ; tajce  out  the  herbs,  and 
icrve  them  upon  a gratln,  as  the  flaeeps  tongues. 

Sheeps  Trotters  with  Cucumbers. 

Boil  and  flavour  them  in  the  fame  manner  as 
direfted  in  the  article  of  Sheeps  Trotters  in 
difl-c rent  ways  inftead  of  a fauce,  ferve  them  with 

a ragout  of  cucumbers.  See  Ragouts. 

Sheeps  Trotters  with  Cucumbers^  in  the  Manner  of 

friccifed  Fowls. 

Cut  every  trotter  into  three  pieces,  and  having 
boiled  them  in  water,  put  them  into  a llew-pan, 
v\ith  as  many  cucumbers,  cut  into  large  dice; 
after  they  have  bLCii  fteeped  an  hour  in  vinegar 
and  fait,  and  well  Iqucezed,  add  to  tliem  a little 
butter,  a bunch  ofparlley  and  fcallions,  two  cloves, 
half  a laurel-lcaf,  and  a dove  of  garlic  ; turn  them 
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all  together  a few  ti  Ties  over  the  fire,  and  then 
add  a lit^!c  flour  moiftened  with  broth  : let  them 
boll  gently  till  the  cucumbers  be  done,  and  the 
faiice  be  nearly  con  f umed  ; then  put  In  the  yolks 
o>  three  eggs  beat  up  and  mixed  with  cream,  and 
thicken  die  'viiole  over  the  hre.  i5cfore  you  iervc 
it  up,  taft  ;r,  to  fee  that  there  is  enough  of  fait  and 
vinegar,  then  add  a little  pepper. 

Sheeps  Trotters  with  Betfil. 

Boil  and  flavour  them  as  directed  In  the  article 
of  “ Sheeps  Trotters  different  ways.”  Let  tliem 
cool  j then  dip  tjiem  in  an  egg  beat  up,  and  cover 
them  with  gr  'ted  'bread  ; fry  them  in  bog’s-lard, 
and  ferve  them  up,  garnifhed  with  fried  parfley. 
'I'rotters  fti'ffed  wirh  bafil  are  done  in  the  fame 
manner,  with  this  difference,  that,  when  cold,  you 
cover  each  trotter  with  a lauce  well  thickened 
with  an  egg,  to  make  the  grated  bread  flick  to  it. 

Different  Ways  to  drejs  Mutton  Bumps. 

Take  five  or  fix  rumps,  flew  them  three  or  four 
hours  a la  braife,  with  broth,  two  onions,  a carrot 
or  turnip,  fair,  pepper,  and  a bunch  of  fweet 
herbs  ; when  they  are  done  in  this  manner  they 
may  be  lerved  in  vaiious  ways.  To  grill  them, 
when  they  are  cold,  wet  them  with  yolk  of  egg, 
cover  them  with  grated  bread,. and  then  dip  them 
in  Iweet  oil,  or  fat;  grate  bread  over  them  a lecond 
time,  and  put  them  upon  the  gridiron,  over  a flow 
fire : while  they  are  grilling,  hatfe  them  with 
the  remainder  of  the  oil  or  tat.  Serve  them  dry, 
or  with  a clear  lhalot  faucc. 

To  try  them,  when  th^y  are  ftewed  as  above, 

and 
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and  cold,  fimply  wet  them  with  eggs,  grate  bread 
over  them  ; fry  them  of  a good  colour,  and  dlfli 
them,  gamifhcd  with  fried  parfley.  Being  hewed 
a la  braiie,  tiiey  are  ferved  with  a cullis  of  lentils 
and  ftreuked  bacon,  or  with  a ragout  of  cabbage 
and  bacon. — Tolerve  them  with  Parmclan  cheele, 
put  a little  cuHis  and  parmdan  grated  into  the 
difh  you  lend  to  table,  place  the  rumps  over  it, 
and  cover  them  w'ith  the  fame  : let  them  hmmer 
a quarter  of  an  hour  over  the  hove,  glace  them 
with  a falamander,  and  ferve  them  with  thick 
fauce. 

Rumps  of  Mutton  'with  Rice. 

Take  five  mutton  rumps,-  hew  them  with 
broth,  a bunch  of  parhey  and  fcallions,  two  cloves, 
thyme  and  bafil,  half  a laurei-leaf,  fait,  pepper,  and 
half  a clove  of  garlic,  by  a hov/  nre  : when  done, 
take  them  out  of  your  hew- pan,  and  leave  them  to 
drain,  and  to  cool  ; Iklm  and  hrain  the  broth, 
and  put  in  hve  or  fix  ounces  of  rice,  well  walhed ; 
hew  it  over  a flovv  fire,  and,  when  it  is  half  cold, 
put  a little  of  the  rice  into  the  bottom  of  your 
dilh,  and  lay  the  rumps  upon  it,  at  a proper 
dihance  from  each  other  ; cover  them  with  the 
remainder  of  the  rice;  wet  them  with  tiie  yolk  of 
an  egg  beat  up  ; let  the  difh  upon  a hove  over  a 
flow  fire,  and  brown  it  with  a falamander. 

Rumps  of  Mutton  a la  Prujfiene. 

Take  four  of  five  mutton  rumps,  half  a cabbage, 
and  half  a pound  of  hreaktd  bacon  ; boil  them  a 
quarter  of  an  hour  ; fqueeze  and  cut  the  cabbage 
into  ImaU  quarters,  tying  each,  to  kee^  h in  its 

form. 
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form,  with  packthread  ; cut  the  hacon  alfo  into 
raOiers  : put  the  rumps  Into  a little  pot,  the  cah- 
bap-e,  bacon,  and  fix  large  onions,  over  it,  with  a 
bunch  of  pailley  and  I'callions,  two' cloves,  a very- 
little  bit  of  fennel,  fait,  pepper,  and  half  a clove 
of  garlic  ; add  a little  broth,  and  let  them  fiew  a 
Ja  bralle,  over  a very  flow  fire.  Cut  fome  pieces 
of  bread,  about  the  frze  of  a crov\  n-piece,  and  fry 
them  in  batter;  fliake  fome  flour  into  the  frying- 
pan,  and  turn  it  till  it  is  of  a fine  colour;  wet  it 
with  the  broth  of  your  flew,  and  a dalh  of  vinegar, 
and  let  it  do  half  an  hour,  till  it  forms  a well 
flavoured  cullis,  then  fkim  the  fat  off,  and  flraiii 
it  through  a fieve.  When  the  rumps  . are  done, 
difh  them,  intermixed  with  the  cabbage  ; place  the 
onions  round,  and  the  bacon  and  bread  over  the 
cabbage  ; lerve  the  fauce  over  the  whole. 

Rumps  of  Mutton  a h Burgee  fe» 

Stew  five  or  fix  mutton  rumps  ii  la  braife,  with 
a little  broth,  fair,  pepper,  a bunch  of  parfley, 
fcallions,  three  cloves,  and  half  a clove  of  garlic. 
Boll  the  half  of  a large  cabbage,  fqueeze  it,  take 
out  the  core,  and  cut  it  Imall  ; cut  alfo  a quarter, 
or  half  a pound  of  fl ranked  bacon  in  fmall  dice, 
put  it  with  the  cabbage  and  fome  burnt  flour  and 
butter  over  the  fire,  and  moiflen  them  with  a 
little  broth  without  fait ; let  them  flew  gently  an 
hour,  till  the  cabbage  and  bacon  are  well  done, 
and  the  ragout  ihickeuLd.  Then  dry  the  rumps 
with  a liiien  cloth,  and  put  them  iflto  your  dilh; 
pour  the  ragout  over,  and  ferve  them  hot. 


OF 
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OF  VEAL. 

To  drefs  a Calf’s  Head. 

Take  out  the  jaws,  and  let  it  remain  a whole 
night  in  water,  and  .parboil  it  : boil  a handfull  of 
flour  in  water,  and  put  the  calPs-head  into  the 
pot,  with  a bunch  of  parfley  and  /callions,  two 
onions,  carrots  and  parfnips,  and  when  it  is  done, 
and  drained,  ferve  it  up  with  a vinegar  lauce.  It 
may  be  ferved  alfo  with  feveral  different  fauces, 
as  fiLice  a la  poivrade,  fiuce  a la  ravigote,  fauce 
a ritalienne  : See  tlie  article  of  Sauces. 

H Calf  5 Head  fujfed  ci  la  Burgeoife, 

Take  a calf’s  head  with  the  Ikin  on,  well  cleaned 
and  fcalded,  lift  up  the  fkln,  taking  care  not  to  cut 
it,  and  takeout  the  brains,  the  tongue,  the  eyes,  and 
the  cheeks  ; make  a force-meat  with  the  brains, 
fome  fillet  of  veal,  and  beef  fuet,  fait,  pepper, 
flared  parfley  and  fcalllons,  thyme  and  bafil,  half 
a laurel-leaf,  two  fpoonfulls  of  brandy,  and  the 
white  and  yolks  of  three  eggs;  then  take  the 
tongue,  the  eyes,  having  taken  out  the  black 
part, andthe cheeks;  parboil  andhafli,  and  put  them 
with  the  force-meat  into  the  Ikln  you  have  taken 
ofi  the  head,  plaiting  it  like  a purfe,  and  fewing 
it : tie  it  in  its  natural  form,  and  flew  it  in  a velfel 
no  larger  than  will  contain  it,  with  a gill  of  white 
wine,  twice  as  much  broth,  a bunch  of  parfley 
and  Icallions,  a clove  of  garlic,  two  roots,  fait, 
pepper,  onions,  and  three  cloves.  Let  it  flew 
gently  three  hours  ; then  drain  away  the  fat,  and 
dry  it : flrain  a part  of  the  broth  through  a fieve, 

adding 
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acJdlng  a little  cullis,  if  you  have  any,  and  a dafh 
of  vinegar ; reduce  it  over  the  fire  to  the  conlift* 
ence  of  a fauce,  and  ferve  it  over  the  head. — A 
calf’s  head  done  thus  may  be  ferved  cold,  in  the 
fecond  or  third  courfe  ; in  which  cafe,  add  a little 
more  white  wine,  lalt  and  pepper,  lefs  broth,  and- 
leave  it  to  cool  in  its  own  broth  ; ferve  it  upon  a 
napkin. 

^0  drefs  a Calf*  s Head  h la  Salute  Menehould. 

Take  out  the  jaws,  and  cut  the  Inout  near  to 
the  eyes.  Put  it  into  a pot  with  water,  Ikim  it 
clean,  and  then  add  a bunch  of  pardey  and  fcal- 
llons,  two  cloves  of  garlic,  a laurel-leaf,  thyme 
and  bafil,  lalt,  pepper,  and  three  cloVes : when 
the  head  is  done,  drain  it,  and  take  out  the  bones 
whith  are  over  the  brains;  then  difh  it,  aild  pour 
over  a fauce  made  thus  ; put  into  a {lew-pan  a 
bit  of  butter,  a little  larger  than  an  egg,  a little 
flour,  .fait,  and  whole  pepper,  with  the  yolks  of 
three  eggs,  and  two  Ipoonfulls  of  vinegar,  mix 
all  together ; add  half  a cup  of  broth,  and  thicken 
it  upon  the  fire  : having  poured  over  the  fauce, 
grate  bread  over  the  head,  bade  it  with  butter,* 
and  brown  it  in  an  oven,  or  with  a falamander. 
D rain  off  the  fat,  and  ferve  it  with  fauce  piquant ; 
for  which  fee  the  chapter  of  Sauces. 

fo  drefs  Calves  Eyes, 

After  having  taken  out  the  black  part,  parboil 
and  {lew  them  with  white  wine  and  broth,  a 
•bunch  of  parfley  and  fcal lions,  pepper  and  lalt  : 
when  they  are  done,  they  may  be  ferved  different 
ways  ; if  Sainle  Me?iehouhi,  cover  tliem  with 

grated 
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grated  bread,  grill,  and  lerve  them  with  lauce  k 
la  poivrade.  Done  fiinply  a la  braife  as  above, 
they  may  be  ferved  with  different  ragouts,  as  of 
cucumbers,  fmall  onions,  or  de  falpicon. 

To  drefs  a Caffes  T’onpie, 

Being  fiewed  a la  braife,  it  is  ferved  in  different 
w'ays,  cooked  in  the  fame  manner  as  the  neat’s 
tongue  ; which  fee,  p.  it. 

Calves  Brains  en  Mateloite,  V V 

Take  the  brains  of  two  heads,  clean  them  well 
in  water,  and  liew  them  in  white  wine  and  broth, 
with  fait,  pepper,  and  a bunch  of  parfley  and  fcal- 
Jlons.  Then  make  a ragout  of  fmall  onions, 
and  roots,  and  ferve  it  over  the  brains  : they 

may  alfo  be  ferved,  done  in  the  fame  mann  *r,  with 
different  ragouts  for  fide  difhes.  Wfien  marinated 
and  fried,  in  the  fecond  courfe,  garnifh  them  with 
fried  parfley. 

To  drefs  Calves  Brains  en  SoleiL 
Take  the  brains  of  two  calves,  clean fe  them  in 
warm  water,  and  flew  them  with  a little  broth, 
two  or  three  fpoonfulls  of  vinegar,  a bunch  of 
parfley  and  fcallions,  a clove  of  garlic,  thyme, 

laurel,  bafil,  and  three  cloves, Then  cut  each 

piece  in  two,  and  dip  them  in  a thick  batter, 
made  with  two  handfuils  of  flour,  a fpoonfuli  of 
oil,  a gill  of  white  wine,  and  fome  fine  fait ; fry 
them  in  hog’s-lard  till  the  batter  is  crifp  and  of  a 
good  colour,  and  lerve  it  hot. 
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biffcreni  Ways  of  TireJJjng  Calves  Ears.  When  they 
we  done  a la  Braife  Blanche.,  they  are'ferved 
•with  various  Sauces.  ” • 

Take  the  ears  well  fcalded,  parboil,  and  after- 
wards pick  them,  that  none  of  the  hair  may  re- 
main on ; then  Ifew  them  with  fome  good  broth, 
a gill  of  white  wine,  half  a lemon  pared  and  cut  la 
flices,  or  a little  verjuice,  a bunch  of  parfley  and 
fcalllons,  fome  fait  and  roots,  covering  them  with 
thin  flices  of  fat  bacon  : this  is  called  la  Braife 
Blanche  : when  they  are  done,  ferve  them  with 
fauce  piquant.  Calves  ears  may  alfo  be  minced  ; 
or  fluffed  and  fried  with  crumbs  of  bread  ; but  in 
what  way  foever  you  do  them,  flew  them  firfl  a la 
bralle,  as  above. 

Eo  drefs  Calves  Ears  with  Peas.' 

Take  four  ears,  boll  them  a moment  in  water, 
pick  them  clean,  and  fl:ew  them  in  a thin  broth, 
with  a little  lemon  or  verjuice,  fait,  pepper,  a 
bunch  of  parfley  and  fcallious,  two  cloves,  garlic, 
and  a laurel-leaf.  When  they  are'"  done,  ferve 
them  with  a ragout  of  peas  made  thus  : take  a 
pint  and  a half  of  young  peas,  and  (hake  them 
over  the  fire  with  a bit  of  butter,  and  a bunch  of 
parfley  and  fcallions ; then  add  a little  flour, 
molflen  them  with  equal  quantities  of  broth  and 
gravy,  and  flew  them  by  a flow  fire  ; when  they 
are  done,  put  in  a bit  of  fugar  about  the  fize  of  a 
walnut,  a little  fait,  and  a fpoonfull  of  cullls,  if 
you.  have  any  : take  care  that  your  ragout  be 
neither  too  thick  nor  too  thin,  and  ferVe  it  over 
the  calves  ears. 
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’To  drefs  Calves  Kars  with  Cheefe.  • 

Take  fix  calves  ears  well  fcalded  ; boll  them 
half  a quarter  of  an  hour,  fhlft  them  into  cold 
water,  and  pick  off  the  hair  that  remains.  Stew 
them  in  white  wine  and  twice  as  much  broth, 
with  fait,  pepper,  a bunch  of  parfley,  fcalllons,  a 
clove  of  garlic,  thyme  and  bafil,  two  cloves,  half 
a laurel-leaf,  and  a little  butter  j when  they  are 
done  let  them  drain,  and  make  a fluffing  with  a 
handfull  of  bread  boiled  in  a gill  of  milk,  and  a 
little  gruyere  cheefe  grated  : ftir  it  till  it  is  thick  ; 
let  it  cool,  and  add  a little  butter,  with,  the  yolks 
of  four  eggs  : fluff  it  into  the  ears,  dip  them  in 
hot  butter,  and  cover  them  with  equal  quantities 
of  grated  bread  and  gruyere  cheefe  mixed  to- 
gether : when  placed  in  ycfur  difh,  brown  them 
with  a falamander,  and  fcrve  them  without 
fauce. 

To  drefs  Calves  Ears  d la  Tartar e. 

Parboil  four  calves  ears,  fplit  them  at  the  large 
end,  without  feparatlng  them  ; and,  to  keep  them 
open  to  their  whole  fize,  run  a fmall  fkewer  crofs- 
wife  through  each.  Put  them  into  a faucepan, 
and  flew  them  like  the  former ; then  dip  them  in 
hot  butter,  cover  them  with  grated  bread,  and  put 
them  on  the  gridiron  • bade  them  geritly  with  the 
remaining  part  of  the  butter,  and  when  they  are 
of  a fine  colour,  ferve  them  with  a clear  fauce, 
made  with  a little  broth,  fome  verjuice,  fhalots 
cut  fmall,  fait,  and  whole  pepper. 

To 
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To  drefs  a Calf's  Pluck  la  Burgeotfe, 

Take  the  pluck,  which  comprehends  the  heart, 
lights,  and  i'pleen,  parboil  and  cut  it  into  bits;  then 
put  it  into  a ftew-pan  with  a bit  of  good  butter, 
and  a bunch  of  paifley  and  fcallions ; lhake  it 
^ over  the  fire  with  a little  flour ; moiften  it  with 
broth,  and  when  the  ragout  is  done  and  feafoned 
to  your  tafle,  thicken  it  over  the  fire  with  the 
yolks  of  three  eggs  beat  and  mixed  with  milk^ 
and  add  a dalh  of  Verjuice. 

To  Drefs  a Calf's  Liver. 

Lard  it  with  ftreaked  bacon  ; roafi:  It,  and  ferve 
it  with  fauce  en  petit  maitre  (fee  the  Sauces)  ; or 
flew  it  a la  braile,  as  the  neat’s-tongue,  (p.  ii.) 
larded  with  large  dices  of  bacon,  and  ferve  it  with 
the  fame  fauce. 

Calf's  Liver  fewed. 

Choofe  a fine  white  liver,  take  out  the  veins, 
and  cut  it  in  dices,  the  thicknefs  of  a finger  ; fry 
it  in  butter,  feafon  it  with  fait  and  pepper  j take 
it  out  of  the  frying-pan,  and  put  in  fome  pardey, 
fcallions,  fhalots,  and  a little  garlic,  the  whole 
fhred  fine,  ftir  them  in  the  pan,  and  then  add  a 
gill  of  white  wine,  and  a little  flour  and  butter; 
put  in  the  liver,  let  the  fauce  boll  an  inftant, 
and  ferve  it  with  a dalh  of  vinegar. 

Calf's  Liver  h la  Bourgeoife, 

Cut  a calf’s  liver  in  dices,  and  f)ut  it  Into  a 
dew-pan  with  (halot,  pardey,  and  fcallions  Ihred 
fine,  and  a bit  of  butter  ; lhake  it  over  the  fire, 
and  drudge  in  a little  flour.  Molden  it  with  a 

glafs 


( 6;  ) 

glafs  of‘  water,  and  as  much  white  wine,  adding 
fait  and  whole  pepper  ; let  it  boil  half  an  hour, 
and  beat  up  the  yolks  of  three  eggs,  with  two 
fpoonfulls  of  verjuice.  When  the  liver  is  done, 
and  the  fauce  nearly  confumed,  put  in  the  eggs, 

thicken  it  over  the  fire,  and  ferve  it  up.- A 

calf’s  liver  may  alfo  be  ferved  another  way  : 
having  cut  it  in  dices,  put  it  into  a frying-pan  - 
with  plenty  of  flialots  cut  fmall,  a bit  of  butter, 
fait  and  whole  pepper.  Stew  it  by  a flow  fire, 
and,  before  you  ferve  it  up,  add  a fpoonfull  of 
vinegar. 

Cnif's  Liver  en  crepine* 

Cut  two  or  three  onions  in  fmall  dice,  and  put 
them  upon  the  fire  with  a bit  of  butter  till  they 
are  done : hafh  a calf’s  liver  with  three  quarters 
of  a pound  of  beef  fuet,  and  put  it  into  a mortar 
with  the  onions  that  you  have  before  done,  fome 
bread  leaked  over  the  fire  in  a gill  of  milk, 
parfley,  fcallions,  and  champignons  cut  fmall,  fait, 
whole  pepper,  and  four  eggs  beat ; pound 
the  whole  together : then  take  a middling  fized 
flew-pan,  put  fllces  of  fat  bacon  at  the  bottom, 
and  over  it  a pig’s  maw^,  foaked  half  an  hour  in 
water,  and  well  Iqueezed  : put  all  the’force-meat 
into  the  maw,  and  clofe  it  with  an  egg  beat ; cover 
the  Ifew-pan  with  a fheet  of  white  paper,  and  a 
cover  that  will  admit  fire  at  the  top  ; let  it  flew 
half  an  hour  between  two  fires,  and  take  it  out 
with  care,  left  the  maw  break:  dry  off  the  fat, 
and  ferve  a clear  fauce,  with  half  a fpoonfull  of 
verjuice  over  it. 
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Calf’s  Liver  a 1’  It alwine. 

Cut  n calf’s  liver  in  linall  bits,  and  have  ready 
parfley,  fcallions,  and  mufhrcoms,  half  a clove 
of  garlic,  and  two  lhalots,  all  fhred  fine ; half 
a laurel-leaf,  thyme,  and  bafil  in  powder.  Then 
take  a middling  fized  ftew-pan,  and  lay  at  the 
bottom  a layer  of  the  liver  you  have  cut,  flrewed 
over  with  fait,  whole  pepper,  a fmall  quantity  of 
herbs  and  Iw'eet  oil  j then  put  another  layer  of 
the  liver,  and  continue  until  you  have  ufed  all, 
firewing  the  herbs,  &c.  between  every  layer.  Let 
it  flew  an  hour  over  a flow  fire,  and  take  it  out  of 
the  flew-pan  with  a fkimmer  ; Ikim  the  fauce,  and 
put  into  it  a very  little  bit  of  butter  rolled  in  flour, 
with  half  a fpoonfull  of  verjuice,  or  a dafh  of 
vinegar.  Thicken  it  over  the  fire,  flirting  it 
often  with  a fpoon:  if  it  be  too  thick  add  a little 
gravy.  Put  the  liver  into  the  fauce  to  w’arm,  and 
difh  it  for  table. 

To  Irefs  Calf ’s  Chiiier lings  and  Feet, 

The  guts  and  feet  are  done  in  the  fame  manner, 
and  often  together  : the  moll  common  way  is,  firfl 
to  parboil,  and  then'  boil  them  in  flour  and  water, 
like  the  calf’s  head  (p.  6i.),  and  ferve  them  up  in 
the  fame  manner. 

To  drefs  Calf’s  Chitterlings. 

When  done  as  above  they  may  be  ferved  dif- 
ferently : to  fry  them,  cut  them  into  little  bits, 
dip  them  into  a thick  batter,  and,  when  done,  ferve 
them  garnifhed  with  fried  parfley.  The  batter  is 
made  with  tv\o  handfulls  of  flour,  a kitchen  fpoon- 
full 
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full  of  fweet  oil,  and  fdme  fait,  mixed  with  a gill 

of  white  wine. Calf’s  chitterlings  may  be 

ferved  with  different  fauces : when  boiled,  cut 
them  into  little  bits,  and  let  them  boll  gently 
in  the  ihuce  you  choofe  to  ferve  with  them,  which 
IhouJd  be  agreeably  flavoured,  and  well  Ikimmed. 


Ti?  make  Fritters  of  Calf  s Chitterlings. 

Take  the  guts  of  a calf  and  boil  them  in  water 
with  parfley  and  fcallions,  two  cloves  of  garlic, 
thyme  and  bafil,  three  cloves,  and  a laurel  leaf : 
when  they  are  done,  drain  them,  take  off  the  fat, 
and  then  cut  them  into  little  bits  ; mix  a little 
batter  with  two  fpoonfulls  of  vinegar,  fcallions, 
parfley,  and  flialots  flired  fine,  fait  and  pepper  ; 
make  it  lukewarm,  and  let  the  chitterlings  deep 
in  it  an  hour ; then  take  them  out  and  roll  them 
up,  keeping  as  much  of  the  fweet  herbs  to  them 
as  you  can  : when  they  are  cold,  wet  them  with 
an  egg  beat  up,  grate  bread  over,  and  fry  them  of 
a good  colour. 

To  clrefs  Calf^s  Chitterlings  with  a Gratin. 

Take  the  guts  of  a calf,  boil  theni  as  before, 
and  when  they  are  done,  and  drained,  take  off  a 
little  of  the  lat  : put  five  or  fix  onions,  cut  into 
dice,  upon  the  fire  in  a flew^-pan,  with  a bit  of 
butter,  till  they  are  done,  and  begin  to  be  coloured; 
then  add  a little  flour,  a glafs  of  broth,  and  a 
fpoonfull  of  vinegar,  and  put  in  the  chitterlings, 
letting  them  boil  till  the  lliuce  be  well  thickened ; 
then  take  a bit  of  nutter,  lome  crumb  of  bread, 
as  much  gruyerc  cheele  grated,  and  the  yolks  of 
two  eggs : mix  the  whole  together,  put  it  in  the 

F 3 bottom 


( 7®  ) 

bottom  of  your  and  fet  It  upon  a (love  over  a 
flow  fire  till  it  llicks  to  the  difh.  Then  have  ready 
feme  bits  of  bread,  about  the  length  and  lize  of 
a finger,  fried  in  butter  : put  the  chitterlings  upon 
the  gratin,  garniflied  with  fried  bread  : then  put 
a bit  of  butter  the  fize  of  an  egg  into  a fievv-pan, 
with  a little  flour  half  the  fize,  a glals  of  broth, 
and  a fpoontull  of  mufiard  ; thicken  this  fauce 
over  the  fire,  and  pour  it  over  the  chitterlings  : 
grate  equal  quantities  of  bread  and  gruyere  cheefe 
over  them,  and  brown  them  with  a falamander ; 
they  fliould  be  dry  and  of  a fine  light  colour. 

To  drefs  Calf’s  Feet, 

Boll  them  like  the  chitterlings,  and  when  done 
and  drained,  ferve  them  hot,  with  fait,  pepper  and 
vinegar.  Or,  if  you  would  fricalee  them,  when 
they  are  boiled,  cut  them  in  pieces,  and  put  them 
into  a {lew-pan  with  butter,  Icme  muflifooms,  a 
bunfh  of  parfley  and  fcallions,  a clove  of  garlic, 
two  {halots,  a bay-leaf,  thyme,  bafil,  and  two 
cloves;  add  a little  flour,  a gials  of  white  wine, 
and  the  lame  quantity  of  firoth,  pepper  and  lair, 
and  let  them  boil  flowly  half  an  hour.  The 
fauce  being  reduced  to  half,  take  out  the  herbs, 
and  add  tp  it  the  yplks  of  three  eggs  beat  up  ulth 
afpoonfull  of  vinegar,  and  as  much  broth;  thicken 

the  lauce  over  the  fire  and  lerye  lt.-= Calf’s 

feet  may  alfo  be  done  like'  Ox  Palates  minced, 
(SefPage,  14.) 

Calf’s  Feet  a la  C arm  argot. 

Take  four  calf’s  feet,  boll  th.em  in  water,  and 
when  they  are  drained,  put  them  into  a fiew-pan 
vith  a bit  of  butter  lollecl  in  flour,  fait,  whole 

pepper, 
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pepper,  feme  fhalots  fhrecl  fmall,  and  a cup  qf-" 
broth  : let  them  hmmer  half  an  hour  over  a flow 
fire,  and,  before  you  j'erve  them,  add  an  anchovy 
cut  fine,  and  a little  fhred  parfley  ; if  the  fauce  be 
not  lufliciently  acid,  put  in  a little  more  vinegar  j 
I'erve  tiie  I'auce  thick. 

Calf's  Feet  a la  Sainte  Me?iehoiiltL 

Take  four  calves  feet,  and  put  them  into  a 
faucepan,  with  lome  very  tat  broth,  one  fpoonful 
of  hog’s-lard,  a quartern  of  brandy,  a bunch  of 
parfley  and  Icallions,  two  cloves  of  garlic,  two 
bay  leaves,  thyme  and  bafil,  three  cloves,  fait, 
pepper,  and  a few  corriander  feeds  : let  them  flew 
gently  till  they  are  done,  and  the  fauce  is  nearly 
confumed  : when  they  are  half  cold,  take  them  out 
of  the  faucepan,  and  cover  them  with  grated 
bread : bafle  them  lightly  over  the  bread  with 
fat,  and  grill  them  of  a fine  colour. 

To  Fry  Calf's  Feet, 

Take  four  calves  feet,  fplit  them,  and  fleep 
them  in  vinegar,  with  a little  butter  and  flour, 
water,  garlic,  flialot,  parfley,  Icallions,  thyme,  lau- 
rel and  bafil : when  they  have  taken  the  flavour 
of  the  herbs,  take  them  out ; flour,  fry,  and  ferve 
them  gariiilhed  with  fried  parfley. 

To  drefs  Veal  Sweetbreads  a la  pluch  Verte. 

Take  three  or  four  Iweetbreads,  cleaiile  them 
in  warm  water,  and  parboil  them  ; then  take  out 
the  pipe,  and  flew  them  with  a little  broth,  a glafs 
of  white  wine,  a bunch  of  parfley,  half  a clove  of 
garlic,  fcallions,  half  a bay-leaf,  a clove,  fome 
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leaves  of  bafil,  fait  and  pepper.  When  the  fweet- 
breads  are  done,  ftraln  the  fauce ; reduce  it  by  the 
fire  if  there  be  too  much,  and  add  half  a fpoonfull 
of  verjuice,  a bit  of  butter  the  fize  of  a walnut  rolled 
in  flour  : keep  it  over  the  fire  till  the  fauce  is  of 
the  confiflency  of  thick  cream,  and  add  a little 
boiled  parfley  chopped  : difh  the  fweetbread,  and 
pour  the  fauce  over  it. 

Veal  Sweetbreads  a la  Vyomiotfe. 

Cleanfe  and  parboil  three  or  four  fweetbreads  : 
take  half  a pound  of  ftreaked  bacon,  cut  ready  for 
larding,  and  put  it  into  a (lew-pan  over  allow  fire, 
till  it  be  done ; then  lard  the  fweetbreads  crofs- 
wife,  and  put  them  into  a llew-pan  with  good 
broth,  a bunch  of  parfley,  fcalllons,  half  a clove 
of  garlic,  live  or  fix  leaves  of  tarragon,  two  cloves, 
no  lalt  : let  them  flew  half  an  hour,  and  then 
ft  rain  the  broth  through  a fieve,  and  Ikim  off  the 
fat  : put  it  again  upon  the  fire  till  it  jellies,  and 
hangs  about  the  fweetbreads.  Put  half  a glafs  of 
wine  and  two  fpoonfulls  of  verjuice  into  the  flew- 
pan,  and  tofs  it  up  with  what  may  remain  of  the 
fauce ; then  add  a bit  of  butter  about  the  fize  of  a 
walnut,  rolled  in  flour,  with  the  yolks  of  two  eggs, 
thicken  it  over  the  fire,  and  ferye  it  in  the  difla  \yith 
the  veal  fweetbread. 

To  Jie%v  a Veal  Sweetbread  %vUh  fwcel  Herbs. 

Shred  a little  fennel,  parfley,  fcallions,  garlic, 
and  two  fhajots  j a;id  mix  them  with  a bit  of 
butter,;  about  half  the  fize  of  an  egg,  fait  and 
v/biole  pepper.  Parboil  three  or  four  fweetbreads^ 
cut  feverai  gafhes  in  them,  and  fill  them  with  the 
6 butter 
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butter  and  herbs.  Then  put  the  fweetbreads  into 
a llew-pan,  and  cover  them  with  thin  Ihces  of 
bacon  ; add  half  a glafsof  white  wine,  and  as  much 
broth,  and  let  them  fimmcr  over  a flow  fire;  when 
they  are  done,  Ikim  the  fauce,  which  ought  to  be 
thick,  and  add  a fpoonful  of  cullis,  if  you  have 
any,  and  ferve  it  over  the  fweetbreads. 

Veal  Sweetbreads  en  Caijfe. 

Take  two  fweetbreads,  if  large,  and  three,  if 
fmall  j clean fe  them  in  warm  water,  and  then  par- 
boil them.  Take  out  the  pipe,  cut  the  fweetbread 
into  fmall  flices,  and  fleep  it  in  fweet^  oil,  or  the 
fat  of  bacon  heated,  with  parfley,  fcallions,  cham- 
pignons, and  a fhalot,  all  fhred  flue,  fait  and  whole 
pepper.  Have  ready  feven  or  eight  little  paper 
cafes,  about  the  length  of  three  fingers  ; oil  them, 
and  put  in  the  fweetbreads,  with  its  marinade, 
viz.  the  oil  and  herbs  : lay  them  upon  the  grid- 
iron, with  a fheet  of  white  paper  oiled  under 
them,  half  an  hour,  over  a flow  flre,  taking  care 
that  the  paper  does  not  catch  fire  : when  they  are 
done,  fqueeze  the  juice  of  a lemon  over  them,  or 
add  a dafh  of  white  vinegar.* 

Veal  Sweetbreads  en  efcaloppe. 

Take  two  fweetbreads  well  clcanled  in  water, 
parboil,  and  cut  them  in  fmall  flices ; then  arrange 
them  upon  a large  difh,  with  parfley  and  fcallions, 
flialots,  mufhrooms,  fbme  leaves  of  balil,  all  flired 
very  fine,  fait,  whole  pepper,  and  fweet  oil : a 
quarter  of  an  hour  before  you  fend  them  to  table, 
let  them  over  the  Are,  and,  when  done  on  one 
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fide,  turn  them  on  the  other.  Serve  them  with  a 
good  lauce,  and  the  juice  of  a lemon. 

V o.al  Sweetbreads  en  hate  lot. 

Cut  a quarter  of  a pound  of  bacon  into  fquare 
pieces,  about  the  length  of  your  finger,  ready  for 
larding,  and  fet  them  over  a very  flow  fire,  in  a 
ftew-pan,  that  they  may  do  gradually  ; when  the 
bacon  is  half  done,  take  two  veal  fweetbreads, 
cleanfed,  parboiled,  and  cut  in  dice,  and  put  them 
into  the  ftew-pan  with  the  bacon,  parfley,  fcal- 
lions,  champignons,  garlic,  and  a fhalot,  all  fhred 
fine  ; fet  the  whole  over  the  fire,  add  a little  flour, 
and  fome  broth,  and  let  it  boll  half  an  hour,  till 
the  fauce  be  confumed.  If  the  bacon  has  not 
made  the  ragout  fait  enough,  add  a little  fait  with 
large  pepper.  Do  not  take  the  fat  off  the  ragout ; 
but  when  it  is  alraofl;  done,  put  in  the  yolks  of 
three  eggs,  and  let  it  over  the  fire  (taking  care 
that  it  does  not  boil),  till  the  fauce  is  thick  enougli 
to  hang  about  the  fweetbread  ; take  it  off  the  fire, 
and  when  half  cold,  put  the  whole  upon  a little 
filver  Ikewer;  keep  as  much  fauce  to  the  fw'eet’ 
bread  as  you  can,  and  as  you  put  it  upon  the 
fkewer,  grate  bread  over  it.  Grill  it  over  a flow 
fire,  and  ferve  it  dry, 

r 

Veal  Sweetbreads  fried. 

Take  two  fweetbreads,  rather  large,  cleanfe  them, 
and  boil  them  a quarter  of  an  hour  in  water,  and 
cut  each  in  three ; put  a bit  of  butter,  about  half 
the  lize  of  an  egg,  rolled  in  flour,  into  a ftew-pan, 
with  half  a glals  of  vinegar,  a large  one  of  water, 
three  cloves,  two  fhalots,  three  or  four  fcallions,  a 
7 laurel- 
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laurel-leaf,  thyme,  parfiey,  bafil,  fait,  pepper,  and 
a clove  of  garlic  ; make  this  marinade  lukewarm, 
iHrring  the  butter  till  it  is  melted  ; then  take  it  - 
off  the  tire,  and  put  in  the  fweetbreads,  letting  it 
remain  an  hour  and  a half,  or  two  hours  j then  let 
your  1'  eetbreads  drain,  and  dry  them  with  a linen 
cloth  ; flour  them  ; fry  them  of  a good  colour, 
and  garnilh  them  with  pariley  fried  green  and 
critp. 

To  make  a Ragout  of  Veal  Sweatbreads. 

Take  a large  fweetbread  cleanfed  and  parboiled, 
cut  it  in  five  or  fix  pieces,  and  put  it  into  a ftew- 
pan  with  muthrooms,  a bit  of  butter,  a bunch  of 
parfley  and  IcaJlions,  half  a laurel-leaf,  two  cloves, 
lialf  a clove  of  garlic  ; a little  flour,  a cup  of  good 
broth,  and  half  a glafs  of  white  wine,  lalt  and 
whole  pepper;  let  it  boil  gently  half  an  hour; 
take  the  fat  off,  and  add  two  good  fpoon fulls  of 
culiis.  This  ragout  may  be  put  in  ditferent  fide 
diflics,  or  in  a tourte  : if  in  a tourte,  there  fliould 
be  more  fauce  with  it : it  may  be  ferved  alio  as  a 
di(h  in  the  fecond  courfe,  with  a whole  fweetbread 
in  the  middle  5 but  in  this  cafe,  inftead  of  culiis, 
ufe  the  yolks  of  three  eggs  beat  up  with  cream, 
and  thicken  it  over  the  fire. 

To  drefs  a Veal  Kidney, 

When  roafied  with  the  loin  it  is  ufed  for  force- 
meat ; mince  it  with  the  fat,  and  mix  it  with 
parfley,  fcallions,  and  muflirooms  fhred  feparately: 
thicken  the  whole  over  the  fire  with  the  yolks  of 
eggs,  and  feafon  it  to  your  taffe. — Serve  it  upon 
toafls,  in  little  pattis,  &c.  or  in  any  ragout  in 
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which  you  have' occafion  for  force-meat;  it  may 
be  uled  alfo  to  make  an  omelet. 

Rijfoles. 

Thefe,  like  petit  pattys,  may  be  made  with  all 
kinds  of  force-meat ; they  may  be  made  alfo  with 
cold  roaft  meat,  minced  thus  : Mince  your  meat, 
and  put  it  upon  the  fire  with  fome  butter,  parfley 
and  fcallions,  fhred  fine  ; fiiake  in  a little  flour, 
and  moifien  it  with  broth  : add  a little  pepper, 
and  reduce  it  to  a thick  fauce  that  will  hang  to 
the  meat,  and  let  it  cool  ; then  make  a paflie 
with  flftur  and  water,  a little  butter  and  fait  ; 
knead  it  ; beat  it  with  the  rolling-pin  as  thin  as 
half  a crown,  and  then  put  vour  meat  upon  it  in 
little  parcels,  a full  finger’s  diftance  from  each 
other ; wet  the  pafte  round  the  meat,  and  cover 
it  wiili  foine  of  the  fame  pafte,  beat  to. the  fame 
- thicknels ; pinch  it  rounds  the  parcels  of  meat 
with  your  fingers,  cut  your  riflbles  afunder,  and 
fry  them  of  a good  colour.  ‘ 

^0  haj})  different  Sorts  of  coM  Meat. 

Take  any  lort  of  butchers-meat,  poultry,  or 
game,  or  even  a mixture  of  difterent  forts  of  meat, 
if  you  have  not  enough  of  one,  and  cut  it  Imall  ; 
then  put  a bit  of  butter,  parlley,  fcallions,  and  two 
lhalots,  cut  line,  into  a ftew-pan,  and  turn  them 
over  the  fire  a few  times,  fliaking  in  a little  flour : 
moiften  it  with  half  a glafs  of  wine,  and  the  lame 
quantity  of  gravy;  and  add  lalt  and  pepper:  let  it 
boil  a quarter  of  an  hour,  and  then  put  in  the  meat 
to  heat  : do  not  let  it  boil  left  it  grow  tough  : but 
if  your  meat  be  hard,  and  you  would  have  it  boil 
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to  make  it  tender,  It  fliould  In  that  cafe  boll  at  leaft 
an  hour  over  a very  flow  fire  : to  thicken  the  fauce, 
add  a little  cullis,  or  if  you  have  not  anv,  a little 
bread  grated  very  fine.  Serve  it  garniihed  with 
tried  bread. 

Veal  a la  Creme. 

Put  into  a veflel,  juft  the  frze  of  the  meat  you 
are  going  to  ufe,  a pint  of  milk,  and  a good  bit  of 
butter  rolled  in  flour,  two  cloves  of  garlic,  four 
fhalots,  parfley,  fcallions  whole,  a bay-leaf,  thyme, 
bafil,  four  cloves,  two  onions  in  dices,  lalt,  and 
pepper  : ftir  them  over  the  Are  till  the  batter  is 
V^elted,  and  the  whole  lukewarm,  then  take  it  oft*, 
and  put  in  your  veal,  and  let  it  fteep  twelve  hours, 
that  it  may  take  the  flavour  of  the  herbs : then 
drain  and  dry  it,  cover  it  with  paper  well  buttered, 
and  roaft  it.  When  your  veal  is  done,  ferve  it 
with  a fauce  made  thus : Fry  two  onions  diced  in 
butter,  and  when  they  are  don«  and  brown,  diake 
in  a little  flour,  moiften  them  with  broth,  two 
fpoonfulls  of  vinegar,  and  a glafs  of  cullis,  adding 
pepper  and  fait.  Let  it  boll  a quarter  of  an  hour, 
Ikim  the  fat  off,  ftrain  the  fauce  through  a fieve, 
and  ferve  it  in  the  difh  with  the  meat.  A loin 
and  leg  of  mutton  is  good  done  this  way  ; if  the 
latter,  lard  it  with  bacon. 

To  drefs  a Shoulder  of  Veal  a la  Burgeoife. 

Put  it  into  an  earthen  pan  with  a gill  of  water, 
two  fpoonfulls  of  vinegar,  fait,  whole  pepper,  parf- 
ley and  fcallions,  two  cloves  of  garlic,  a bay-leaf, 
two  onions,  two  roots  diced,  three  cloves,  and  a 
bit  of  butter : cover  the  pan  clofc,  and  clofe  the 

/ edges 
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edges  with  flour  and  water,  and  flew  It  In  an  oven 
three  hours.  Tiien  Ikim  and  ftrain  the  fauce,  and 
ferve  it  over  the  veal. 

7^0  drefi  a Breajl  rf  Veal, 

To  fricafee  it  like  fowls,  parboil  it,  turn  it  a few 
tln:ies  over  the  fire  with  a bit  of  butter,  a bunch 
of  parfley  and  icallions,  and  fome  murhrooms  ; 
fliake  in  a little  flour  ; rnoiften  it  with  broth,  and 
when  it  is  done  and  fkimmed,  thicken  it  with  the 
yolks  of  three  eggs  beat  with  lome  milk,  and  be- 
fore you  ferve  it  add  a dalh  of  verjuice. — Todrefsit 
with  cabbage  and  bacon,  cut  it  in  pieces,  and  par- 
boil it  : parboil  alfo  a cabbage  and  a bit  of  ftreaket.l 
bacon  cut  in  flices,  leaving  the  rind  to  it  : tie 

each  feparately  with  packthread,  and  let  them  flew 
together  with  good  broth  i do  not  feafon  it  on 
account  of  the  bacon.  When  the  whole  is  done, 
take  out  the  meat  and  cabbage,  and  put  them  into 
the  tureen  you  I'erve  to  table  ; take  the  fat  off  the 
broth,  put  in  a little  cullis,  and  reduce  the  lauce, 
if  there  be  too  much,  over  the  fire:  fee  that  it  be 

well  flavoured,  and  ferve  it  over  the  meat. 

A breaft  of  veal  may  be  ferved  alfo  en  fricandeau, 
or  a la  braife,  with  a ragout  of  afparagus.  The 
brilket  part  is  excellent  with  young  peas : it 
Ihould  be  cut  and  parboiled,  and  put  with  the 
peas  into  a fl;ew-pan,  with  a bit  of  butter  and 
a bunch  of  parfley  over  the  fire,  and  moiftened 
with  good  broth  and  a little  cullis. 

i7o  drefs  a Breaft  of  Veal  with  a Roux, 

Take  a brealf  of  veal,  cut  in  pieces  as  before, 
or  whole  ; ftir  a little  bit  of  butter  and  a fpoonfull 
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of  flour  over  the  fire,  and  when  it  is  of  a good 
colour  put  In  a pint  of  w’ater  or  fome  broth,  and 
afterwards  the  veal  ; flew  it  over  a flow  fire,  and 
feafon  it  with  pepper  and  fait,  a bunch  of  paifley 
and  fcallions,  cloves,  thyme,  laurel,  and  bafil,  and 
half  a’fpoonfull  of  vinegar:  when  the  meat  is  done, 
Ikim  the  fat  off  the  fauce,  and  ferve  it  thick, 

^ Breajl  of  Feal  fried. 

Cut  a breaft  of  veal  into  pieces  about  the  length 
of  your  finger ; put  a bit  of  butter  mixed  with  a 
fpoonful  of  flour  into  a flew-pan,  with  fait,  pep- 
per, vinegar,  parfley  and  fcallions,  thyme,  laurel, 
bafil,  three  cloves,  onions,  carrots  or  turnips,  and 
a little  w'ater  ; mix  them  over  the  fire  till  they 
are  lukewarm.  Steep  your  meat  in  this  marinade 
three  hours  ; and  then  having  dried  and  floured 
it,  fry  it  of  a good  colour,  and  ferve  it  garnifhed 
with  fried  parfley.  Fowls,  Rabbits,  6cc.  are  fla- 
voured in  the  fame  manner,  after  being  cut  up. 

fo  drefs  the  Brijket  part  of  the  Breaf  en  Ferd-pre. 

Take  a breaft  of  veal  and  cut  the  brifket  part 
into  pieces  of  an  equal  fize  ; parboil,  and  then  put 
it  into  a ftew-pan  upon  the  fire  with  a bit  of 
butter,  a bunch  of  parfley  and  fcallions,  two  cloves, 
half  a laurel-leaf,  thyme,  bafil,  and  a clove  of  gar- 
lic; fhake  in  fome  flour,  and  moiflen  it  with  broth, 
adding  pepper  and  fait,  and  let  it  flew  gently,  till 
the  brllket  be  enough,  and  the  fauce  be  nearly 
confumed.  Pick  two  hand  fulls  of  forrel  off  the 
ftalks  and  wafh  it  well  ■,  Iqueeze  it,  that  it  may 
retain  no  water,,  and  pound  it  in  a mortar  ; then 
fquceze  half  a glafs  of  juice  from  it,  flrain  it,  and 
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beat  up  the  yolks  of  three  eggs  with  it  : put  it 
itito  the  ftew,  and  thicken  it  over  the  fire  (taking 
care  that  It  does  not  boil);  if  the  fauce  be  too  thick 
add  a little  broth. 

I 

’To  drefs  a Breaft  of  Feal  with  Baft. 

Cut  it  into  pieces  about  the  fize  of  your  thumb  j 
parboil,  and  flew  it  with  fome  broth,  a bunch  of 
parfley  and  fcalllons,  a clove  of  garlic,  a little 
thyme,  laurel,  and  bafil,  two  cloves,  fait  and  pep- 
per. When  it  is  done,  reduce  the  fauce  till  it  is 
lufficiently  thick  to  hang  about  the  meat.  Take 
out  the  meat  and  let  it  cool;  then  dip  every  bit  In 
an  egg  beat  up,  as  for  an  omelet,  and  grate 
bread  over  each;  fry  them  of  a good  colour,  and 
garnifli  the  difh  with  fried  bread.  You  may  make 
this  diih  with  a breaft  of  veal  that  has  been  already 
ragouted  and  ferved  at  table  ; or  with  the  remains 
of  fricafleed  fowls  and  pigeons. 

A Breaf  of  Veal  fluffed. 

It  muft  be  cut  cautioufiy,  that  is  to  fay,  fo  that 
all  the  ft^in  remains  clofe  to  the  breaft  : then  put 
any  force- me.at  }mu  chool'e  between  the  fkin  and 
the  griftles,  and  few  the  fkin  that  the  ftufting  may 
not  fall  bur.  Do  it  a la  braife,  and  ferve  it  with 
any  fauce  or  ragout  of  vegetables  you  choofe,  as 
lettuces,  young  peas,  girkins,  or  roots,  &c. 

A Breaft  of  Feat  a V Allem and e. 

After  having  parboiled  a^breaft  of  veal,  ftew  It 
whole,  with  broth,  half  a glafs  of  white  wine,  a 
bunch  of  parfley  and  fcalllons,  with  fweet  herbs, 
fait  and  pepper.  When  it  is  done  put  it  upon 
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your  dlfli,  turn  up  the  fkin,  and  pour  over  fauce 
a I’allemande,  made  with  a little  cullis,  capers  and 
anchovy,  the  livers  of  two  fowls,  boiled  parflv;‘y, 
and  a fhalot  cut  fine  : if  you  choofe  a more  fimple 
lauce,  take  the  broth  of  the  veal,  fkim  and  ftrain 
it  through  a fieve,  put  in  a bit  of  butter  about  the 
fize  of  a nut  mixed  with  flour,  and  a little  parfiey 
boiled  and  (fired  fine,  and  tfiicken  it  over  tfie  fire^ 

Tide  Brijket  part  of  the  Breaft  a t Allcmande. 

After  having  cut  into  bits  and  parboiled  it,  put 
it  into  a fiew-pan,  flew  it  in  the  fame  manner  as 
a fricalTee  of  fowls,  and  when  you  are  ready  to 
ferve  It,  put  in  a little  boiled  parfiey  fhred  fine. 

A Breaf  of  Veal  h la  Braife. 

Nothing  more  is  necefl'ary  than  to  flew  it  witli 
fuch  ingredients  as  you  think  proper,  and  to  ferve 
it  with  any  fauce  or  ragout  you  like  befi. 

Ti'he  fame  with  a Cullis  of  Lentils  or  Peas. 

Cut  a breafl  of  veal  In  pieces  about  the  fize  and 
length  of  a finger  ; parboil  and  flew  it  with  good 
broth,  half  a pound  of  bacon'cut  in  dices,  a bunch  of 
fweet  herbs,  a clove  of  garlic,  and  a little  fait ; 
while  It  is  doing,  flew  alfo  half  a quartern  of  len- 
tils or  dry  peas  in  water  or  broth,  and  when  they 
are  well  done,  ftrain  them  through  a fieve  : if  it 
be  a foup  of  peas,  before  you  ftrain  It,  have  a hand- 
ful of  fpinach  boiled  im  water,  fqueezed  and  pound- 
ed, and  put  It  into  the  foup  to  make  it  look  green  ; 
add  the  cullis  to  the  veal  broth,  put  in  the  meat 
and  bacon,  and  ferve  it  in  a tureen. 
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^ ? drefs  the  Neck  or  Scrag  of  Veal. 

The  neck  or  fcrag  of' veal  is  drelfcd  many  ways. 
It  Is  cut  into  chops  and  the  chine  bone  taken  out; 
the  rib  muft  be  left.  It  is  done  upon  the  gridiron' 
as  mutton  chops. 

Veal  Cutlets  a la  Pdele. 

Cut  the  neck  into  chops,  take  out  the  bones 
and  leave  only  the  rib.  Put  them  into  a (lew-pan 
with  dices  of  bacon  at  tlie  bottom,  parfley,  fcal- 
lions,  a tew  truffles,  lalt  and  pepper,  the  whole 
fhred  fine,  and  a (lice  of  lemon  with  the  rind 
taken  off : cover  the  whole  with  thin  dices  of 
bacon,  and  do  it  over  a very  dow  fire.  When  the 
cutlets  are  done,  take  them  out  of  the  dew-pan, 
dry  them  of  their  greafe,  and  put  them  in  a difh 
for  table.  Take  out  the  (lice  of  lemon  that  is  in 
the  dew-pan,  fleirn  the  fauce,  tind  add  to  it  a little 
cullis  : thicken  the  lauce  upon  the  fire,  and  ferve 

it  over  the  cutlets. You  may  make  feveral  fide 

didies  a la  potle  in  the  fame  manner. 

Veal  Cutlets  a la  Guwme. 

Cut  a neck  of  veal  intodeaks  rather  thick,  taking 
out  the  chine  bone,  and  leaving  only  the  rib.  Card 
them  with  bits  of  anchovy,  ham,  and  girkins,  and 
let  them  dew  betw'een  thin  dices  of  bacon,  with 
half  a glafs  of  wdiite  wine,  as  much  broth  without 
fait,  a bunch  of  pardey  and  fcallions,  two  (halots, 
and  three  or  four  leaves  of  bafil ; when  the  cutlets 
are  done,  take  fome  of  the  fauce,  and  beat  up  with 
it  the  yolks  of  three  eggs  ; thicken  it  over  the  fire 
like  a fricafee  of  fowls,  and  ferve  it  upon  the 
cutlets. 
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Feal  Cutlets  H la  Mannoic. 

Cut  them  very  thick,  take  out  the  chine,  and 
lard  them  with  anchovy  and  bacon.  Put  them 
into  a flew-pan  with  four  or  five  large  onions 
whole,  a bunch  of  parfley  and  fcallions,  half  a 
laurel-leaf,  two  cloves,  bafil,  and  a dozen  of  corian- 
der feeds  : ftew  them  by  a very  flow  fire  in  their 
own  gravy,  with  two  fpoonfulls  of  brandy.  Serve 
them  with  onions. 

- \ 

Veal  Cutlets  a la  Culjlniere. 

Cut  a neck  of  veal  into  cutlets  as  the  former ; 
put  a quarter  of  a pound  of  ftreaked  Hacori  cut  iii 
flices  and  a little  butter  into  a flew-pan,  and  the 
cutlets  over  ; let  them  ftew  by  a flow  fire  in  their 
own  gravy,  turning  them  often  : when  they  are 
done,  dlfh  them  with  the  flices  of  bacon.  Tofs 
up  the  fauce  which  remains  in  the  flew-pan,  with 
the  yolks  of  three  eggs  beat  up  with  fome  broth, 
and  add  boiled  parfley  chopped  fine,  and  a fhalot 
minced  ; thicken  it  over  the  fire,  put  in  a dafh  of 
vinegar,  and  a little  whole  pepper,  and  ferve  it 
over  the  cutlets.  If  the  bacon  has  not  made  the 
fauce  fait  enough  add  a little  fait. 

Veal  Cutlets  au  Verd-pri. 

Put  your  veal  cutlets  into  a ftew-pan  with  a 
bit  of  butter,  a bunch  of  parfley,  fcallions,  half  a 
clove  of  garlic,  a laurel-leaf  and  two  cloves.  Shake 
them  over  the  fire  with  a little  flour,  and  moifteii 
them  with  fome  broth  and  a glafs  of  white  wine, 
feafoning  them  with  fait  and  whole  pepper.  Let 
them  do  by  a flow  fire,  and  take  the  fat  off  the  broth : 
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reduce  it  to  a ftrong  fauce;  put  in  a bit  of  butter 
mixed  up  with  flour,  a little  chervil  boiled  and 
chopped,  hut  not  too  fine,  and  thicken  the  whole 
over  the  fire.  When  you  ferve  it  up,  add  the  juice 
of  a lemon  or  a dafh  of  vinegar. 

O 

Veal  Cutlets  a la  Cyonno  ’ife. 

Take  a neck  of  veal  cut  into  fteaks,  the  chine 
bone  being  taken  out : lard  them  with  anchovies, 
bacon,  and  girkiiis,  feafoning  them  with  fait, whole 
pepper,  parfley,  fcallions  and  flialots  ; let  them  do 
' by  a flow  fire  betw'een  two  flices  of  bacon,  and 
when  they  are  done,  ferve  them  with  a fauce 
made  thus:  Shred  parfley, fcallions,  and  flialots  very 
fine,  and  put  them  Into  a ftew-pan  with  fait,  whole 
pepper,  and  butter  mixed  with  flour;  adda  fpoonfull 
of  good  broth,  and  thicken  the  fauce  over  the  fire  : 
when  you  ferve  it,  add  the  juice  of  a lemon. 

Veal  Cutlets  grilled. 

Cut  a neck  of  veal  into  cutlets,  pare  them  to 
look  handfome,  and  let  them  lay  an  hour  in  warm 
butter,  with  fait,  whole  pepper,  muflirooms,  parfley, 
fcallions,  and  a fmall  clove  of  garlic  ; then  cover 
them  with  grated  bread,  and  grill  them  over  a 
flow  fire;  bafiethem  with  the  warm  butter.  When 
they  are  done  of  a good  colour,  ferve  under  them 
a clear  gravy  fauce,  with  two  fpoonfulls  of  verjuice, 
fome  fait  and  whole  pepper ; or  you  may  ferve 
them  without  fauce. 

' Veal  Cutlets  with  Jlreaked  Bacon. 

Take  a quarter  of  a pound  of  {freaked  bacon, 
cut  it  in  flices,  and  put  it  into  a {few-pan  with  a 
• bit 
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bit  of  butter  half  the  hze  of  an  egg  : let  the  bacon 
be  a little  brown,  and  then  put  in  the  cutlets ; 
brown  them  a little  over  a flow  fire,  with  the 
butter  : take  care  to  turn  them  frequently,  till 
they  are  done,  and  then  put  them  upon  a dllh  ; 
pour  off  half  the  fat,  and  put  Into  the  ftew-pan 
two  fhalots,  a little  Ihred  purfley,  fait,  and  whole 
'pepper,  half  a glafs  of  white  wine,  and  as  much 
oroth  or  water ; let  it  boil  till  the  half  is  con- 
fumed,  and  then  put  in  the  cutlets  and  bacon  to 
warm,  with  the  yolks  of  three  eggs  beat  up  with 
two  Ipoon  fulls  of  broth : thicken  it  over  the  fire,  and 
in  ferving  it  add  a dafli  of,vinegar. 

Feal  Cutlets  en  Marinard, 

Cut  a neck  or  loin  of  veal  into  fteaks,  fteep 
them  two  hours  in  two  fpoonfulls  of  vinegar,  a gill 
of  water,  fait,  pepper,  two  cloves  of  garlic,  two 
Ih^lots,  a laurel-leaf,  frwo  cloves,  parfley  and  fcal- 
llons  : afterwards  drain,  dry,  and  flour  the  cut- 
lets ; fry  them  in  a new  frying-pan,  and  ferve  them 
garnifhed  with  fried  parfley;  if  the  frying-pan 
be  old,  the  marinate  mull:  have  lefs  vinegar, 
and  heated  in  it  till  the  fauce  is  confumed.  Take 
out  all  the  herbs  which  are  ufed  to  give  the  cut- 
lets a flavour,  flour  the  cutlets,  and  fry  them.  This 
lafl  method  is  only  pradifed  becaufe  they  are  apt 
to  grow  black  before  they  are  done,  when  fried 
jn  an  old  pan. 

Veal  Cutlets  en  Poires.  " ' ^ S 

Cut  them  very  thick,  and  make  a hole  through 
the  fide  of  the  rib,  enlarging  it  with  your  finger  to 
admit  in  a little  force-meat,  made  with  avealfw^eet- 
bread  parboiled,  and  cut  into  fmall  dice,  a bit  of 
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flreaked  bacon  cut  the  fame,  and  mixed  with  fhred 
parfley,  fcalllons,  fhalots  and  champignons,  fait  and 
whole  pepper.  Stew  the  cutlets,  that  the  ragout 
may  not  fall  out,  and  ftew  them  in  a ftew-paii 
with  thin  dices  of  bacon,  a little  broth,  and  half 
a glafs  of  white  wine.  When  they  are  done,  didi 
them,  letting  the  rib  be  upward.  Then  having 
Iklmmed  and  drained  the  fauce,  add  a little  cullis 
to  thicken  it,  and  ferve  it  over  the  cutlets. 

4 

Feal  Cutlets  en  Papilotes. 

Cut  them  rather  thin,  and  put  them 'into  fquare 
piecesof  white  paper,withlalt,  pepper,  pardey  ,fcal- 
lions,  mufhrooms  and  dialots,  all  dared  very  due, 
with  oil  or  butter  : twld  the  paper  round  the  cut- 
lets, letting  the  end  remain  uncovered  ; rub  the 
outdde  of  the  paper  with  butter ; lay  the  cutlets 
upon  the  gridiron  over  a dow  fire,  with  a daeet  of 
buttered  paper  under  them,  and  ferve  them  in  the 
papers. 

A Loin  of  Veal  a la  Bourgeoife. 

Cut  half  a pound  of  bacon  ready  for  larding, 
and  mix  it  with  dared  pardey,  IcaUions,  garlic,  a 
Jaurel-leaf,  thyme  and  bafil,  lalt  and  whole  pepperj 
lard  the  fdlet  of  a loin  of  veal  with  it,  after  having 
cut  the  bones  which  are  below  the  fillet.  Put  it 
into  an  earthen  pan  or  a fmad  pot,  with  thin  dices 
of  bacon  at  the  bottom,  fo\iae  dices  of  ofiions,  car- 
rots and  parfnlps.  Set  it  half  an  hour  over  a dow 
di  e,  add  a glafs  of  broth,  three  fpoonfulls  of  brandy, 
and  let  it  dew  gently  ; when  it  is  done,  fkim  the 
fauce,  which  diould.be  thick,  and  ferve  it  over  the 
meat.  If  you  would  ferve  it  cold,  in  the  manner 
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of  beef  a la  inode,  difh  It,  pour  the  fauce  over 
without  being  fklmmed,  and  let  it  cool.  Veal 
cutlets  may  be  ferved  In  the  fiime  manner. 

’ 

' 'To  roaji  a Loin  of  Veal  with  Herbs, 

Lard  the  fillet  of  a loin  of  veal,  having  cut  it 
to  look  handfome  ; put  it  into  an  earthen  pan, 
Ifeep  it  three  hours  with  parfley,  fcallions,  a little 
fennel,  mulhrooms,  a laurel-leaf,  thyme,  bahl,  and 
two  fhalots,  the  whole  fhred  very  fine,  lalt,  whole 
pepper,  a little  grated  nutmeg,  and  a little  fweet 
oil.  When  it  has  taken  the  flavour  of  the  herbs, 
put  it  upon  the  fpit  with  all  its  feafoning,  and 
wrapt  In  two  fheets  of  white  paper  well  buttered  ; 
tie  it  with  packthread  fo  as  to  prevent  the  herbs 
falling  out,  and  roafi:  it  by  a flow  fire  : when  it  is 
done,  take  off  the  paper,  and  with  a knife  pick  off 
all  the  bits  of  herbs  that  fHck  to  the  meat  and 
paper,  and  put  them  into  a fiew-pan  with  a little 
gravy,  two  fpoonfuls  of  verjuice,  fait,  whole  pep- 
per, and  a bit  of  butter,  about  as  big  as  a walnut, 
rolled  in  flour  ; before  you  thicken  the  fiiuce,  melt 
a little  butter,  mix  it  with  the  yolk  of  an  egg,  and 
rub  the  outfide  of  the  veal,  which  fliould  then  be 
covered  with  grated  bread,  and  browned  with  a 
falamander  : but  if  you  are  indifferent  as  to  the 
appearance,  ferve  it  wfithout  the  grated  bread. 


To  make  different  Cullts  s. 

To  make  cullis  bourgeolfe,  put  fome  little  bits 
of  bacon  into  a flcw-pan,  with  a fufficient  quantity 
of  fillet  of  veal  for  the  quantity  of  cullis  you  want 
to  draw  from  it : the  veal  is  to  make  it  good,  a 
pound  of  meat  to  a gill  of  water.  Then  put  in  two 
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or  tliree  onions,  as  many  mots,  and  fet  the 
llew-pan,  ciofe  covered,  over  a flow  fire,  that  the 
meat  may  haye  time  to  give  forth  its  gravy  ; after- 
ward enc'^eale  the  fire  till  the  meat  be  near  {tick- 
ing to  the  ftevv-pan  ; and  again  lower  the  fire  that 
it  may  do  flovvly,  then  take  out  the  meat  and 
vegetables,  and  put  into  the  il;e\v-pan  butter  and 
hour,  according  to  the  quantity  of  ciillisyou  would 
l)ave,y}^// a kitchen  fpoonfull to  a gill ; ftir  it  over  the 
fire  till  it  is  of  a tine  brown,  and  moiften  it  with 
lome  hot  broth.  Then  put  in  the  meat  again, 
and  let  it  flew  two  hours  longer  over  a very  flow 
fire,  taking  care  to  iTdm  it  often  ; when  it  is  done, 
ffrain  it  through  a firalncr  or  fieve,  to  be  ready 
whenever  you  have  occafion  for  it.  Your  cullis  to 
be  well  made  fhould  be  of  a fine  cinnamon  colour, 
neither  too  thick  nor  too  thin,  and  not  fmell  as  if 
burnt  to  ; be  particularly  attentive  to  the  making 
of  it,  for  if  you  fail  in  yourc«///r,  you  will  not  gain 
credit  in  the  reft  of  your  repaff. — Every  lort  of 
cullis  is  made  in  this  manner  ; the  name  is  only 
changed  according  to  the  different  meat  you  ufe  ; 
but  whatever  cullis  you  draw,  there  mull  always 
be  veal  with  it. 


' ^0  mahe  Veal  Gravy, 

Put  a little  bacon  at  the  bottom  of  a hew-pan, 
fome  flices  of  onion,  and  bits  of  veal  over  it; 
Pew  the  whole  over  a Pow  fire  till  it  Picks  tn 
the  bottom  of  the  Pew-pan  without  burning; 
add  a little  broth,  and  let  It  boil  half  an  hour-; 
then  Prain  off  the  gravy,  and  ufe  it  as  you  think 
proper.  All  kinds  of  gravy  is  made  in  the  fame 
manner.  < . 
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To  mmce  Veal. 

Take  fome  veal  roaOed,  and  mince  it  as  fmall 
as  yon'  are  able,  put  it  into  a itew-pan  with  parOey, 
fcallions,  a clove  of  garlic,  fhalots,  all  ihred  line, 
lair,  whole  pepper,  lume  butter,  and  half  a glafs  of 
Iwect  oil;  hir  the  w'hole  over  the  fire,  till  the 
fauce  be  thickened,  and  the  oil  well  mixed,  and 
in  ferving  it  add  the  juice  of  a lemon.  This  ra- 
gout Ihould  be  eaten  immediately,  left  the  fauce 
turn  to  oil, 

" % 

A Fillet  of  Veal  a Iq  Couefme. 

Cut  fllces  off  the  fillet,  and  lard  them  with 
bacon ; leafon  them  with  fait,  whole  pepper, 
parfley,  fcallions,  flialots,  and  garlic  flired  fmall. 
Take  the  rind  of  new-made  bacon  which  does  not 
Imtll  nifty,  and  cut  it  into  bits ; then  take  an 
earthen  pan,  and  put  into  it  a layer  of  veal,  and  a 
layer  of  bacon-rind,  till  you  have  ufed  all ; add 
half  a glafs  of  w^ater,  and  as  much  brandy  ; ftew  it 
gently  four  or  five  hours,  and  ferve  it  like  beef  a la 
mode. 


Fillet  of  Veal  ci  la  Creme. 

Take  a piece  of  the  fillet,  and  cut  it  into  bits, 
about  the  fize  of  half  an  egg  ; lard  every  bit  crofs- 
wife  with  fat  bacon,  and  leafon  it  with  fait,  fine 
1 pices,  parfley,  fcallions,  and  mufhiooms,  all  fhred 
fmall.  Put  it  into  a ftew-pan  with  a little  butter; 
fliake  it  over  the  fire,  and  add  fome  flour,  broth, 
and  a glafs  of  white  wine  : let  it  boil ; reduce  it 
to  a ftiong  fiiuce,  and,  before  you  lerve  it,  add  the 

yolks 
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yolks  of  three  eggs  beat  up  with  cream,  and 
thicken  it  over  the  fire. 

Veal  Breach 

Take  a pound  of  fillet  of  veal,  and  as  much 
beef  fuet,  chop  them  together,  and  add  parfley, 
jcalllons  and  fhalots,  all  fhred,  fait,  pepper,  two 
eggs,  and  a quarter  of  a pint  of  cream.  Put  thin 
fllces  of  bacon  at  the  bottom  of  a pepetonniere, 
and  your  force-meat  over  it.  If  you  have  a ra- 
gout of  meat  or  vegetables  which  is  done  and  cold, 
you  may  put  that  into  the  middle  of  your  huffing; 
cover  the  whole  with  thin  flices  of  bacon,  and 
hew  it  in  an  oven.  When  it  is  done,  take  it  out  of 
the  pepetonniere  gently,  that  it  may  not  break  ; 
make  a hole  in  the  middle,  and  pour  in  a clear 
gravy  fauce,  with  a dalh  of  .vinegar. 

To  drefs  a Fillet  of  V ’,al  between  two  DiJljes. 

Take  a piece  of  the  fillet,  as  thick  as  will  make 
a handfome  diffi,  and  lard  it  with  fat  bacon,  parl- 
ley,  IcaiUcns,  mufhrooms,  and  a clove  of  garlic, 
all  fhred  fine,  fait  and  pepper.  Put  it  itito  a hew- 
pan  well  covered,  and  hew  it  in  its  own  gravy, 
\vith  an  onion,  and  a carrot,  and  turnip  : when 
it  is  done,  fkim  the  fat  from  the  little  fauce  that 
remains,  and  lerve  it  over  the  meat.'  If  you  have 
cullis,  put  fome  into  your  fauce,  to  make  it  the 
better. 

/ I 

To  make  a Frkandeau  of  Veal  a la  Bourgeoife, 

Take  a hice  of  a fillet  of  veal,  about  the  thick- 
iiels  of  two  fingers,  lard  it  with  hfeaked  baton,  and 

put 
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put  it  into  boiling  water ; let  it  boil  up  once,  and 
then  flew  it  with  a bunch  of  parfley  and  fcallions, 
thyme,  laurel,  and  bafd  : when  it  is  done,  take  it 
out  of  the  flew'pan ; fkim  off  the  fat,  and  flraiii 
the  fauce  through  a fieve  into  another  ftew-pan, 
and  let  it  remain  over  the  fire  till  it  is  nearly  con- 
fumed  : then  put  in  your  fricandeau,  and  when 
the  fauce  hangs  well  about  the  larded  fide,  put  it 
upon  a difla  for  table.  Tofs  up  what  remains  of 
the  fauce  in  the  flew-pan,  with  a little  cullis  and  a 
very  little  broth  ; tafle  it,  to  fee  that  it  is  well 
flavoured,  and  ferve  it  under  the  fricandeau. 

Every  kind  of  fricandeau  is  done  the  fame, 

Pafifreties. 

Cut  flices  of  veal  about  the  fize  of  two  fingers, 
and  at  leafl  as  long  as  three;  beat  them  with  a 
cleaver  till  they  are  no  thicker  than  a crown-piece, 
and  put  upon  every  flice  fome  fluffing  made  of 
veal,  or  any  kind  of  meat  you  choole,  beef  fuet,  a 
little  parfley,  fcallions,  and  a flialot.  When  the 
%vhole  is  minced,  add  the  yolks  of  two  eggs,  half  a 
kitchen  fpoonfull  of  brandy,  lalt  and  pepper;  fpread 
it  over  the  veal  and  roll  it,  cover  each  piece  with  a 
thin  flice  of  bacon,  and  tic  it;  then  put  them  upon 
the  fpit  covered  with  paper,  and  when  they  are 
enough,  grate  bread  over  them,  and  brown  them 
at  a clear  fire:  ferve  them  with  a clear  gravy 
fauce  agreeably  feafoned, 

Panf reties  a la  Braife. 

IVIake  them  in  the  fame  manner  as  the  preceding, 
with  this  difference,  that  Inffead  of  covering  them 
with  flices  of  bacon,  lay  the  bacon  at  the  bottom 
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of  a ftew-pan,  and  the  panfrettes  upon  'it : let 
them  ftew  by  a very  flow  fire,  with  half  a glafs 
of  white  wine,  as  much  broth,  a little  fait  and 
whole  pepper.  When  they  are  done,  put  them  into 
a difi  for  table  ; Ikim  the  fauce,  flrain  it,  and  ferve 
it  over  them. 

Hatereau  oj"  Fillet  of  Veal. 

Cut  fome  filet  of  veal  in  very  thin  dices,  about 
the  fize  of  a crown-pieqe,  and  a quarter  of  a pound 
of  ftreaked  bacon,  in  the  fame  manner  marinate 
them  in  Iweet  oil,  with  whole  pepper,  parfley, 
fcallions,  dialcts,  and  three  laurel-ieafs,  all  ihred 
very  fine;  put  the  veal  upon  an  iron  Ikewer,  and 
the  bacon  between  each  ; keep  the  oil  and  Iweet 
herbs  to  them  bv  coverlna'  them  with  fheets  of 
V<'hlte  paper,  and  roall  them  upon  the  fplt : when 
they  are  done,  collefl  the  herbs  which  dick  to  the 
paper,  and  the  gravy  that  may  be  w'ith  them,  and 
put  them  into  alfew-pan,  with  two  or  three  fpoon- 
fulls  of  broth,  a little  cullls,  or,  in  caie  you  have 
not  any,  grated  bread,  and  let  it  boll  up  two  or 
three  times,  Ikimmlng  it  well  : then  ddh  the  veal, 
intermingled  with  the  dreaked  bacon,  and  ferve 
the  fauce  over  it,  after  adding  the  juice  of  a lemon, 
or  a dafli  of  vinegar. 

Brizoles. 

Cut  a Sufficient  quantity  of  fillet  of  veal  as 
th’.n  as  you  are  able,  and  about  the  fize  of  a finger: 
have  ready  fome  parfley,  fcallions,  and  Ihalots,  all 
Ihred  fiiie;  then  put  a little  oil  or  butter  into  a 
deW'.pan,  withiome  of  the  herbs  you  have  dared, 
fait  and  whole  pepper  : arrange  a layer  of  the 
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veal,  then  of  the  herbs,  and  oil  or  butter,  then  of 
veal,  and  fo  on  till  you  have  uled  all:  cover  the 
whole  with  dices  of  bacon,  or  a fheet  of  white 
paper,  clofe  the  flew-pan,  and  fet  it  an  hour  and  a 
half  over  a dow  fire  : wlien  it  is  half  done,  put  in 
a o-lafs  of  white  wine.  Serve  with  the  fauce  well 
Ikimmed. 

Veal  en  CaiJJe. 

,Cut  fome  fillet  of  veal  about  the  thicknefs  of  a 
thumb,  in  pieces  of  the  fame  fize  as  for  a frican- 
deau.  Make  a box  of  white  paper  which  will 
contain  your  'meat ; rub  the  outfide  with  butter, 
and  put  in  your  meat,  with  Tweet  oil  or  butter, 
pardey,  I'caliions,  fiialots,  and  mudi rooms,  all 
fhred  very  fine,  fait  and  whole  pepper:  fet  it  upon 
the  gridiron,  with  a fheet  of  oiled,  paper  under  it, 
and  let  it  do  by  a very  dow  fire,  left  the  paper  burn; 
when  the  meat  is  done  on  one  fide  turn  it  on  the 
other  : ferve  it  in  the  box,  having  put  over  it  very 
gently  a dafh  of  vinegar. 


Veal  h la  Chantilly, 

Cut  fome  fillet  of  veal  in  the  fame  manner  ns 
for  panfrettes,  with  this  difference,  that  there  need 
no  force-meat.  Seafon  it  with  oil,  fait  and  whole 
pepper,  pardey,  fcalllons,  fhalots,  and  naufhrooms, 
the  whole  cut  fine : roll  up  the  pieces,  put  them 
upon  an  iron  Ikewer,  and  do  them  on  the  fpit  ; 
ferve  them  with  a well-flavoured  fauce. 


To  malie  'Jelly  for  fick  Perfom. 

Take  a fowl  which  you  have  pulled,  drawn, 
and  Tinged,  and  put  it  into  a pot  with  a knuckle 
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of  veal  of  about  a pound  and  a half,  and  a quart 
of  water.  Let  it  boil ; Ikiin  it  well ; ftew  it  three 
hours  over  a very  flow  fire  : fkim  off  all  the  fat, 
and  ftrain  your  broth  through  a fine  fieve  : then 
put  it  into  a flew-pan,  over  a flove,  with  a llice 
of  lemon  pared,  or,  if  you  have  not  any,  a dafh  of 
white  vinegar,  a quarter  of  a pound  of  fugar,  two 
or  three  grains  of  fait,  a few  coriander  feeds,  and 
a very  little  bit  of  cinnamon.  Let  it  boll  a quarter 
of  an  hour,  and  put  in  the  yolks  and  whites  of 


th 
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eggs, 


with  the  fhells  broken.  Let  it  boil 


gently,  {lin  ing  it  often,  till  the  jelly  be  clear,  and 
.reduced  to  about  three  quarters  of  a pint.  .Strain 
it  through  a wet  napkin,  taking  care  to  wring  it ' 
well,  that  it  may  not  tafle  of  the  foap,  and  that 
no  water  remain  in  it  : keep  your  jelly  upon  ice, 
or  in  a cool  place. 


Calves  Marrow, 

It  is  marinated  and  fried  in  the  fame  manner  as  • 
beef  brains,  (pnge  14).  j 

To  drefs  Yeal  Rumps, 

They  are, made  into  a hotch-pot  in  the  fame 
manner  as  beef  rumps  ; the  only  difference  is,  that 
the  vegetables  are  put  in  at  the  fame  time  as  the 
meat,  on  account  of  the  fhort  time  the  veal  will; 
take  in  ftewlng. 

Rumps  of  veal  are  ferved  alfo,  being  done  a lai 
braife,  as  the  neat’s  tongue,  (page  ii),  with  dif-j- 
ferent  ragouts  of  vegetables.  / I 

■j 

Veal  Rumps  d la  Sainte  Menehould,  1 

Take  three  veal  rumps,  cut  them  in  two,  parboil,'. 
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and  put  them  into  a little  pot  with  fome  fat  broth, 
a bunch  of  parlley,  fcallions,  a clove  of  garlic,  two 
flialots,  a laiirel-leat,  thyme,  bafil,  two  cloves,  fait, 
pepper,  an  onion,  a carrot,  and  a parfnip  : let  them 
boil  till  they  are  done,  and  the  fauce  is  very  nearly 
confumed  ; then  take  them  out,  let  them  cool,  and 
ftraiii  the  fauce  through  a coarfe  fieve,  that  the 
tat  may  pafs  with  it ; there  fliould  not  remain 
more  than  half  a glafs  ; put  it  into  a ftew-pan, 
with  the  yolks  of  three  eggs  beat  up,  fome  flour, 
and  thicken  it  over  the  Are  ; then  dip  your  veal 
rumps  into  it,  and  cover  them  with  grated  bread. 
Put  them  upon  a difh,  and  brown  them  with  a 
falamander;  ferve  them  with  fauce  piquant ; for 
which  fee  the  chapter  of  lauces. 

Veal  rumps  may  alfo  be  done  in  the  fame  manner, 
and  grilled,  and  ferved  witli  the  fame  fauce. 

Veal  rump  with  Cabbage  and  Jtr caked  Bacon. 

Take  two  veal  rumps,  cut  them  in  two,  and 
boil  them  a minute  with  half  a pound  of  flreaked 
bacon,  cut  in  flices,  with  the  rind  ; 'parboil  alfo 
half  a large  cabbage  cut  into  quarters,  and  when 
it  has  boiled  a quarter  of  an  hour,  throw  it  into 
cold  water,  and  fqueeze  it  well.  Take  out  the 
core,  and  tie  each  quarter,  that  it  may  keep  its 
‘form  ; and  put  the  whole  into  a fmall  pot,  with  a 
bunch  of  parfley  and  Icaliions,  half  a clove  of  gar- 
lic, a little  nutmeg,  three  doves,  lalt  and  whole 
pepper,  and  a little  broth  : let  it  boll  over  a flow 
fire  till  the  rumps  are  done.  Then  take  it  out, 
and,  having  drained  otf  the  greafe,  difh  the  veal 
rumps,  intermingled  with  cabbage,  and  the  bacon 
upon  them.  Put  fome  cullis  that  is  proper  for  a 
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fauce  into  a ftew-pan,  with  a little  bit  of  butter, 
fait,  and  whole  pepper ; thicken  it  upon  the  fire, 
and  pour  it  over  the  cabbage  and  meat.  If  you 
have  not  any  cullis,  take  a little  of  the  bro^h  of 
the  cabbage,  firalned  and  well  Ikimmed,  and 
thicken  it  over  the  fire  with  butter  ai  d flour.  If  • 
you  ferve  it  in  a tureen,  more  fauce  is  neceflary. 


Cajfcrole. 

Boil  half  a pound  of  rice  in  three  parts  of  water 
in  a little  pot,  with  fome  broth  and  ilices  of  bacon 
at  the  bottom.  When  it  is  almofl:  done,  thick, 
and  very  fat,  fpread  it  about  the  thicknefs  of  two 
crowns  over  a filver  or  delft  difh  that  is  proper  to 
be  fcnt  to  table,  and  will  bear  the  fire.  Put  any 
fort  of  meat  you  think  proper,  or  even  different 
forts  mixed  together  upon  the  rice,  done  a la 
braife,  and  agreeably  feafoned  ; and  cover  it  with 
rice  in  fuch  a manner  as  that  the  meat  cannot  be 
feen ; regulate  it  with  a knife,  and  put  your  difh 
upon  a hot  ftove ; brown  the  rice  with  a fala- 
mander;  drain  off  the  fat  that  may  be  in  the  difli, 
and  ferve  it  dry  ; or,  if  you  pleafe,  with  a little 
fauce  made  in  the  ufual  manner  of  ragouts,  pro- 
vided it  be  not  very  thick. 


'To  drefs  a Pig's  Head. 

It  is  done  the  fame  as  a boar’s  head  : burn  it  by  , 
a clear  fierce  fire  over  a ftove ; rub  it  with  a brick' ! 
with  all  your  ffrength,  and  afterward  with  a knife.  I 
When  It  is  cleaned,  take  the  bones  out  of  half,  I 
leaving  the  Ikin  on,  and  lard  it  within  with  fat’i 
bacon  ; feafon  it  with  fait  and  mingled  fpices, 
paifley,  fcallions,  champignons,  and  garlic,  all ! 
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ilired  fine. — Wrap  it  in  a linen  cloth,  tie  it,  and 
flew  it  a la  braile,  with  broth,  red  wine,  a bunch 
of  herbs,  onions,  roots,  pepper  and  fait : when  it 
is  done,  let  it  cool  in  its  liquor,  and  ferve  it  upon 
a napkin. 

P ig  Cheefe. 

Take  a pig’s  head  well  cleaned,  bone  it  entire, 
lift  up  all  the  flefli  and,  the  bacon  without  cutting 
the  rind.  Cut  the  meat  and  bacon  in  fmall  flips ; 
put  the  lean  apart  upon  one  plate,  and  the  fat  upon 
another.  Cut  the  ears  alfo  in  flips,  and  feafon  the 
whole  on  both  fides  with  fait  and  whole  pepper, 
thyme,  laurel,  bafil,  fix  cloves,  a few  coriander 
feeds,  half  a nutmeg,  the  whole  fhred  very  fine, 
two  cloves  of  garlic,  four  fhalots  cut  fmall  alfo, 
and  half  a handfull  of  parfley  in  leaves.  Put  the 
fkin  of  the  head  into  a round  flew-pan,  and  lay 
your  meat  upon  it  in  layers,  with  dices  of  ham,  if 
you  have  any,  and  leaves  of  parfley  : when  you 
have  ufed  all  your  meat,  few  the  fkin,  plaiting  it 
like  a purfe  ; wrap  it  in  a white  cloth,  which  mufl: 
be  drawn  very  clofe  with  packthread.  Put  this 
cheefe  into  a flew-pan  j.ifl;  its  lize,  and  flew  it  fix  or 
feven  hours  with  broth,  a pint  ot  white  wine,  fome 
onions,  roots,  thyme,  laurel,  bafil,  a clove  of  gar-^ 
lie,  fait  and  pepper.  When  it  is  done,  drain  it, 
and  put  it  into  another  vefl'el  exadlly  iti  fize,  and 
round.  Put  a cover*  over  it,  and  upon  that  a 
heavy  weight,  to  prefs  it  into  the  form  you  wifh 
it  to  take  when  cold. 

drefs  a Pig's  Ears,  P’ongue  and  Feet^ 

Do  the  ears  a la  braife,  in  the  fame  manner  as 
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the  head  : when  they  are  done,  cover  them  wicli 

grated  bread,  grill  them,  and  ferve  them  dry. 

Or  halh  them  like  ox  palates  en  menus  droit  (page 
14),  or  fait  and  fmoke  them.  Do  the  tongue  a 
la  braife,  and  lerve  it  with  fome  high-flavoured 
fauces,  and,  to  make  it  flill  better,  fait  and  fmoke 
it.  Do  the  feet  in  the  fame  manner  as  the  ears^ 

To  cure  Hams. 

Firfl:  rub  them  with  fait,  falt-petre,  and  fweet 
herbs,  as  thyme,  laurel,  balm,  marjoram,  favory, 
and  juniper,  moiftened  with  equal  quantities  of 
water  and  wine  lees.  Let  the  herbs  infufe  in  the 
brine  twenty-four  hours,  flrain  it,  and  put  in  your 
ham,  letting  it  remain  fifteen  days.  Then  take  it 
out  of  the  brine,  drain  it,  and  well  wipe  it,  and 
hang  it  in/a  chimney  to  fmoke  : when  your  ham 
is  well  dried,  to  preferve  it,  rub  it  with  the  lees  of 
wine  and  vinegar,  and  cover  it  with  afhes. 

To  drefs  a Ham. 

Scrape  off  the  lees  and  afhes,  taking  care  not  to 
touch  the  rind,  and  lay  the  ham  in  water  two  or 
three  days,  according  to  the  length  of  time  it  has 
been  cured,  and  you  judge  it  neceflary  to  take  off 
the  faltnefs  : then  wrap  it  in  a linen  cloth,  and 
put  it  in  a pot  no  larger  than  will  contain  it,  with 
a quart  of  water  and  as  much  red  wine,  fome  roots, 
onions,  a large  bunch,  of  parfley,  fcalllons,  thyme, 
laurel,  bafil,  and  a few  cloves,  and  let  it  flew  five 
or  fix  hours  over  a very  flow  fire.  When  it  is 
done,  let  it  cool  in  its  own  liquor : then  take  it 
out  gently  ; take  off  the  rind,»  and  ftrew  over  the 
fat  fome  Ihred  parfley  and  pepper,  and  over  that 
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fome  rafped  bread  ; pafs  a falamander  over  It,  that 
the  rafpings  may  imbibe  a little  of  the  fat,  and 
take  a good  colour.  If  your  ham  be  Imall,  and 
newly  cured,  it  may  be  roafled,  and  I'erved  hot  or 
cold ; djut  in  that  cafe  foak  it  much  longer  in 
water. 

To  make  a Ragont  of  Pork  Chops, 

Cut  a loin  or  neck  of  frefh  pork  into  chops,  and 
ftew  it  with  a little  broth,  a bunch  of  herbs,  pep- 
per and  fait  : have  ready  a veal  fweetbread,  par- 
boiled, and  cut  into  large  dice  ; put  it  into  a flew- 
pan,  with  mufhrooms,  the  livers  of  any  kind  of 
poultry,  and  a little  butter;  fet  it  over  the  fire, 
with  a little  flour,  a glafs  of  white  wine,  fome 
gravy,  and  as  much  broth,  adding  fait  and  whole 
pepper,  a bunch  of  parfley,  fcallions,  a clove  of 
garlic,  and  two  cloves ; let  the  whole  boil,  and 
reduce  to  a flrong  fauce,  and  ferve  it  over  the 
chops  : or  do  the  chops  in  the  fame  manner  as  the 
ragout,  and  when  full  half  done,  add  the  fweet- 
bread, livers  and  mufhrooms. 

To  corn  a Pig, 

Every  part  of  the  pig  is  good  corned  : cut  the 
pieces  the  flze  you  would  have  them,  rub  them 
with  fait  pounded  fine,  and  put  them  into  a pan 
proper  for  the  purpofe,  and  when  it  is  full,  flop  it 
dole  : at  the  end  of  five  or  fix  days  yout  pork  will 
be  fit  for  ufe. 

To  make  a Hog* s Pudding, 

Take  fome  onions  cut  fmall,  and  boil  it  with  a 
little  water  and  fome  flair  : when  it  is  well  done, 
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and  there  remains  nothing  but  fat,  take  the  flair, 
and  cut  it  into  dice,  and  put  it  into  the  flew-pan, 
with  your  onions,  fome  pig’s  blood,  and  a quart 
of  cream;  feafon  it  with  fait  and  fpices  ; mix  all 
well  together,  and  fill  the  guts,  which  fhould  be 
before  cleaned,  and  cut  of  the  lengtli  you  would  j 
have  your  puddings : take  care  that  they  be  not  ' 
too  full,  left  they  burft  in  boiling : tie  the  ends  of  ] 
each  pudding,  put  them  into  boiling  water,  and  ; 
boil  them  a quarter  of  an  hour  ; then  prick  them  i 
with  a pin,  and  if  neither  the  blood  nor  fat  come 
out,  it  is  a proof  they  are  done : let  them  cool, 
and,  before  you  ferve  them,  grill  them  upon  the 
gridiron. 

White  Puddings  a la  Bourgeoife. 

Boil  a point  of  milk  with  a good  handfull  of . 
crumb  of  bread,  and  ftir  it  over  the  fire  till  it  is 
thick ; leave  it  to  cool,  and  cut  half  a dozen  of 
fmall  onions  into  dice,  and  do  them  orer  a flow 
fire,  that  they  may  not  change  colour  ; take  a bit 
of  butter,  with  half  a pound  of  pig’s  flair  cut  fmall, 
and  mix  it  with  the  onions  ; add  alfo  the  crumb  of  . 
bread,  with  the  yolks  of  fix  eggs,  and  a little  more 
thin  a gill  of  cream;  mix  the  whole  together,  and 
feafon  it  with  fait  and  fine  fpices:  then  take  the  large 
gut  of  a pig  well  waffled,  and  cut  of  the  length  you 
would  make  your  puddings;  do  not  fill  it  more  than 
three  parts,  and  tie  the  ends : when  your  puddings 
are  made,  fet  them  over  the  fire  in  fome  boiling 
water,  and  when  they  have  boiled  a quarter  of  an 
hour,  prick  them  with  a pin  ; if  none  of  the  fat 
runs  out  they  arc  enough.  Then  put  them  into 
cool  water,  drain  and  grill  them  in  a paper  cafe. 
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.When  they  are  done,  take  off  the  paper,  and  ferve 
'them  hot. 

To  malie  differ ent  Sorts  of  Cervelas, 

The  general  way  is  to  m^ke  them  with  the 
tendereh:  pork,  and  with  that  |')art  that  is  the  moft 
interlarded  with  fat  : but  if  you  make  them  of  any 
other  meat,  as  veal,  leveret,  or  rabbit,  take  care 
,'that  your  meat  be  well  mixed  w'ith  bacon  : take  of 
! meat  according  to  the  quantity  of  cervelas  you 
would  make,  mince  it  with  a little  parfley,  fcal- 
lions,  fait,  and  mixed  fpices.  Choofe  the  guts 
of  tire  fize  you  judge  proper,  fill  them  with  the 
meat,  and  tie  them  at  both  ends  ; then  hang 
them  to  fmoke  two  days  in  a chimney,  and 
boil  tiiem  two  or  three  hours,'  according  to  their 
lize,  Without  fait.  To  make  cervelas  with  onions ; 
take  onions,  according  to  the  quantity  of  your 
meat,  mince  them,  and  flew  them  with  bacon  or 
hog’s  lard  j when  they  are  three  parts  done,  put 
them  to  the  meat,  and  iinifli  your  cervelas  as  be- 
fore.  To  make  cervelas  with  triijles  ; mince  your 
meat,  and  then  add  the  truffles,  mincing  the  quan- 
tity you  think  proper,  without  boiling  them,  and 
finifh  your  cervelas  as  before. 

To  make  Saufages, 

Take  pork  in  which  there  is  more  fat  than  lean, 
mince  it,  with  pariley  and  fcallions  ; feafon  it  with 
fait,  and  fine  fpices,  and  put  the  w’hole  into  the 
guts  of  a calf  or  pig  ; tie  the  laufages  of  a proper 
length,  and  broil  them : you  may  give  them  any 
flavour  you  think  proper,  as  with  truffles,  fhalots, 
8ic,  If  with  truffles,  mince  them  with  the  meat 
• H 3 according 


according  to  the  quantity  you  choofe:  if  with  ; 
(halot,  put  in  very  little,  left  the  tafte  ftiould  be  | 
predominant.  Flat  laiifages  are  made  in  the  fame  | 
manner,  vvith  this  difference,  that  the  meat  is  put  j 
into  a pig’s  maw. 

AndouHles, 

Take  the  large  guts  of  a pig  j after  having  well  , 
wafhedy  cut  them  of  the  length  you  would  have 
your  andouilles,  and  foak  them  in  a quart  of  vine- 
gar and  water,  with  thyme,  laurel,  and  batil ; cut 
fome  of  them  Imall,  and  mix  them  with  fome  pork, 
cut  fmall  alio  j fealon  the  whole  with  fait  and  fine 
fpices,  mingled  with  a little  annileedj  fill  the  guts  j 
about  three  parts,  as  they  will  burft  in  doing  if  | 
too  lull ; tie  the.  ends,  and  boil  them  in  equal  i 
quantities  of  water  and  milk,  with  fait,  thyme, 
laurel,  bafil,  and  a little  flair.  When  they  are  done," 
let  them  cool  in  their  broth,  and  grill  them.- 
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drefs  Ham  en  cingarat. 

Take  fome  ham  cut  in  very  thin  fliccs ; put  it 
into  a ftew-pan  or  frying-pan,  with  a little  of  the 
fat  or  bacon,  and  ftew  it  over  a flow  fire : when 
it  is  done,  dilh  it,  and  tols  up  a little  Water,  vine- 
gar, and  beat  pepper,  in  the  fame  ftew-pan,  and 
lerve  it  over  the  hami  

To  drefs  a young  Pig  in  garters  au  Pere  Douillet, 
Firft  make  a good  broth  with  a leg  of  beef,  a 
knuckle  of  veal,  and  two  calf’s  feet,  a bunch  of 
paifley,  fcallions,  two  cloves  of  garlic,  half  a nut” 
meg,  onions,  carrots  and  turnips,  and  three  cloves. 
The  meat  being  done,  ftrain  off  the  broth ; put 
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I the  pig  into  a veffel  proportioned  to  its  fize,  with 
four  large  crawhlh,  and  the  broth  you  have 
ftrained,  adding  a pint  of  white  wine,  fait,  and 
whole  pepper:  let  it  boll  an  hour  and  a half,  and 
then  ftrain  the  broth  through  a fieve;  Ikim  the  fat 
off ; fet  it  upon  a flove,  and  boil  it  to  a clear  jelly, 
putting  in  the  half  of  a peeled  lemon,  and  the 
whites  of  lix  eggs  beat  up  with  the  fhells  j when 
it  is  clear,  and  has  acquired  a fufficient  body,  ftralii 
it  through  a napkin  ; put  the  pig  into  a veffel  ex- 
afll}^  its  fize,  and  the  four  crawhlh  under  it,  with 
fome  green  parfley ; pour  the  jelly  upon  the  pig 
to  cool  with  it  ; when  the  jelly  is  well  fet,  dip 
the  bottom  of  the  veffel  in  hot  water,  and  turn  it 
quickly  upon  the  djfh  in  which  you  mean  to  ferve 
^our  pig. 

^0  drefs  a young  Pig  en  blanquetie, 

.Take  the  remains  of  a young  pig  that  has  been 
roalfed  ; cut  it  in  fmall  flices,  and  put  it  into  a 
ftew-pan,  with  a bit  of  butter  about  half  the  fize 
of  an  egg,  mufhrooms  cut  the  fame,  a bunch  of 
parfley,  fcallions,  a clove  of  garlic,  two  flialots, 
two  cloves,  thyme,  bafil,  and  half  a laurel-leaf ; 
fhake  it  over  the  fire  with  a little  flour,  and 
moiften  it  with  a glafs  of  white  wine,  and  as 
much  broth,  adding  fait  and  whole  pepper  : let  it 
boil  gently  till  half  is  confumed  ;"then  take  out 
the  bunch  of  herbs,  and  put  in  the  pig  to  heat, 
but  do  not  let  it  boil  ; add  the  yolks  of  three  eggs 
beat  up,  with  two  kitchen  fpoonfolls  of  verjuice, 
and  as  much  broth,  thicken  it  over  the  fire,  and 
ferve  it  hot. 
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A young  Pig  en  galantine. 

Being  well  Icalded,  bone  it,  and  having  extended 
it  upon  a linen  cloth,  put  over  it  a good  meat  fluff- 
ing, leafoned  to  your  tafte  ; put  over  this  ftuffing 
(whicli  fliould  be  laid  on  about  the  thicknefs  of  a 
crown)  a layer  ofham  cut  in  ImallfliceSjOneof  bacon, 
one  of  truffles,  and  one  of  hard  eggs,  and  cover  all 
thole  layers  with  a little  force-meat:  then  roll  up  the 
pig,  raking  care  not  to  difplace  the  layers.  Cover 
it  with  thin  dices  of  fat  bacon,  and  roll  it  in  a 
filtering  cloth  ; drain  it  very  clofe  with  packthread, 
and  let  it  boil  three  hours  in  equal  quantities  of 
broth  and  white  wine,  with  lalt,  and  whole  pep- 
per, roots,  onions,  a large  hunch  of  parfley,  leal- 
lions,  fhalots,  garlic,  cloves,  thyme,  laurel  and 
bafil : when  it  is  done,  let  it  cool  in  its  broth,  and 
ferve  it  cold. 

To  drefs  a young  Pig  a la  Pyonnoife, 

Take  out  the  bones,  leaving  the  head  and  feet 
entire,  and  make  a force-meat  in  the  following 
manner  : Boil  a point  of  milk,  and  put  into  it 
half  a pound  of  the  crumb  of  bread,  letting  it  boil 
till  It  has  lucked  up  all  the  milk  ; taking  care  to 
dir  it  often,  led  it  diould  burn  to  the  lauce-pan. 
Let  it  cool,  and  take  about  a pound  of  fillet  of 
veal,  and  as  much  beef  fuet ; mince  it  together, 
and  add  to  it  the  crumb  of  bread,  with  parfley, 
fcallions,  two  fhalots,  and  champignons,  all  Ihixd 
very  fine,  lalt,  pepper,  and  the  white  and  yolks  of 
four  eggs.  Cut  the  liver  of  the  pig  in  large  dice, 
and  almod  as  much  raw  ham,  mingle  it  with  force- 
meat : put  the  whole  into  the  body  of  the  pig  ; 
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•few  it,  and  trnfs  it  as  for  tLe  fplt,  covering  it  with 
thin  fliccs  of  bacon  : then  roll  it  in  a napkin,  tie 
it  with  packthread,  and  boil  it  according  to  the 
former  precedent,  ferving  it  in  the  fame  manner 
cold  upon  a napkin. 

A cold  Pig  Patty, 

To  make  this  patty,  follow  the  rules  laid  down 
in  the  chapter  upon  pattys,  &c. 

Different  Ways  to  drefs  Lamb. 

A LamF s Head  and  Purtenances, 

Take  off  the  jaws  and  Inout,  and  cleanfe  the 
head,  with  the  reft  of  the  purtenances  cut  in 
pieces,  in  water ; boil  them  a moment,  and  let 
them  ftew  over  a flow  fire  with  fome  broth,  a 
little  butter,  a bunch  of  herbs,  fait  and  pepper. 
When  they  are  done,  beat  up  the  yolks  of  three 
eggs,  with  a little  milk,  and  thicken  the  fauce  over 
the  fire:  afterward  add  a dafh  of  verjuice.  Difh 
the  head  with  the  purtenances  round  it,  and  the 
fauce  poured  over. 

Po  drefs  a LamFs  Head. 

Take  two  lambs  heads  with  the  necks  belong- 
ing to  them,  and  ftew  them  white,  a la  braife,  as 
calves  ears,  (page  64).  Put  them  into  a ftew-pan, 
wnth  a large  bunch  of  fweet  herbs,  fait,  pepper, 
onions,  verjuice,  or  the  half  of  a peeled  lemoir 
fliced.  Let  them  ftew  by  a flow  fire,  and  when 
they  are  done,  urreover  the  brains,  and  difh  the 
head,  pouring  over  them  fuch  a fauce  as  you  think 
proper,  as  fauce  I’Efpagnole,  fauce  a la  ravigotte, 
4 fauce 
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fauce  a la  poivracle,  thickened,  fauce  a la  pluche 

verte.  See  the  article  of  Sauces. Or,  if  you 

choofe  aiiiuce  more  fimple,  mix  thin  broth,  taking 
pare  that  it  be  not  too  fait,  with  the  yolks  of  three 
eggs  and  a little  chopped  parfley,  and  thicken  it 
over  the  fire ; or,  in  the  place  of  fauces,  ufe  a ra- 
gout, of  creffes  or  truffles.  Lambs  heads  are  alfo 
ufed  to  make  vyhite  foups. 

To  drefs  Lambs  Heads  ci  la  Sainte  Menehould. 

Parboil  two  lambs  heads,  and  flew  them  in  a 
pot  juft  large  enough  to  contain  them,  with  a 
little  broth,  fait,  pepper,  a bunch  of  parfley,  fcal- 
lion,  half  a laurel-leaf,  thyme  and  bafil,  a carrot, 
half  a parfnip,  an  onion  ftuck  with  two  cloves, 
and  a little  flour  and  butter  : when  the  whole  is 
done,  uncover  the  brains,  and  pour  over  them,  and 
all  the  upper  part  of  the  neck,  a thick  fauce,  made 
with  the  yolks  of  three  eggs,  flour  and  butter, 
thickened  over  the  fire ; then  grate  bread  over  j 
brow'll  them  in  an  oven,  or  with  a falamander, 
and  ferve  them  with  a good  fauce,  a little  fharp. 

To  drefs  a garter  of  Lamb. 

The  fore-quarter  is  more  delicate  than  the  hindr 
quarter,  and  is  ufually  roafted. 

A quarter  of  lamb*  is  alfo  ferved  en  fricandeau,. 
See  fricandeau,  (page  90). 

To  make  the  gravy  ftick  upon  it  the  better, 
fpread  it  over  with  the  back  of  a fpoon. 

A quarter  of  lamb  may  alfo  be  Icrved  in  a fri- 
candeau  wdth  a ragout  of  fpinach,  or  done  a la 
braile,  with  a ragout  of  girkins  broiled  in  chops, 
and  the  remainder  roafted : it  may  alfo  be  intro- 
duced 
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duced  as  a fide-difh.  When  it  is  cold,  make  a hafh 
of  it,  with  the  chops  round  it. 

The  fore-quarier  may  be  difguifed  alfo  another 
way : When  it  is  roaited,  and  has  been  already 
ferved  at  table,  cut  it  into  fmall  pieces,  and  do  it 
en  blanquette,  or  a la  bechamel,  as  follows  ; 

\ V 

Slices  of  Ijamb  en  blanquette. 

Put  a bit  of  butter  into  a ftew-pan,  with  mufli- 
rooms  cut  in  flips,  a bunch  of  herbs,  and  fhake  them, 
over  the  fire  with  a little  flour:  moiften  them  with 
broth,  and  let  the  mufhrooms  flew  till  the  fauce 
be  nearly  confumed.  Put  in  the  bits  of  roafl: 
lamb,  cut  in  fmall  flices,  with  the  yolks  of  three 
eggs  beat  up  with  milk.  Thicken  the  whole  over 
the  fire,  taking  care  that  it  does  not  boil;  leafon  it 
to  your  tafte,  and,  before  you  ferve  it,  add  a dafli 
of  vinegar  or  verjuice. 

Lamb  h la  bechamel. 

La  bechamel  is  nothing  more  than  to  reduce 
; any  thing  to  the  coiififtence  of  a cream,  till  it  is 
* thick  enough  to  make  a fauce. 

When  it  begins  to  thicken,  put  in  the  meat,  cut 
into  flices,  as  directed  for  la  blanquette  ; warm  it, 

, without  boiling;  feafon  it  to  your  tafte,  and  ferve 
! it.  All  forts  of  flices  a la  bechamel  are  done  in  the 
fame  manner. 

A Hind- quarter  of  Lamb. 

The  hind-quarter  is  ufually  roafted  ; it  is  alfo 
done  a la  braife,  fluffed  within  fide,  and  ferved 
- with  a ragout  of  fpinach. 


Lambs 
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• Lambs  Sweetbreads. 

They  are  ferved  in  the  f;ime  manner  as  veal 
fweetbreads.  See  pages  71—74. 

^ Lambs  Feet  en  Gratin. 

Stew  a dozen  of  lambs  feet,  and  eighteen  or 
twenty  fmall  onions,  a la  braife  ; make  a fmall 
gratin  with  feme  crumb  of  bread,  a little  feraped 
cheefe,  a bit  of  butter,  and  the  yolks  of  three  eggs; 
mix  the  whole  together,  and  fpread  it  over  tlie 
bottom  of  your  dllh,  letting  it  upon  a ftove  or 
chaffing- dllli,  over  a How  fire,  till  it  flicks  to  the 
difli : put  the  lambs  feet,  and  the  fmall  onions 
intermixed,  upon  the  gratin,  let  it  fimmer  a little 
over  the  fire  ; drain  oft  the  fat,  and  lerve  a good 
lauce  over  it. 

The  tongue,  the  feet,  and  the  rumps,  are  cooked  , 
in  the  fame  manner  as  thofe  of  mutton. 

To  drefs  Chickens  different  Ways. 

A Fricafee  of  Chickens. 

Take  two  fine  fowls  picked,  finged,  and  drawn; 
cut  them  up,  and  put  them  into  fome  water,  luke- 
warm, to  cleanfe  them,  with  the  livers,  having 
taken  offthe  gall,  and  the  gizzard  Ipllt  and  cleanfed, 
and  the  fat  Iklned,  by  heating  them  at  the  fire. 

hen  your  chickens  are  thus  cleanled,  drain  them 
iipon  a fieveor  ftralner,  and  put  them  into  a llew- 
pan,  with  a bit  of  butter,  a bunch  of  parfley,  fcal- 
lions,  a laurel-leaf,  a little  thyme,  fome  bafil,  two 
cloves,  fome  mulhrooms,  and  a iiice  of  ham,  if 
you  have  any.  Set  the  whole  over  a good  fire. 
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till  the  faiice  is  almoft  confunried  ; (hake  in  fomc 
flour,  moiften  it  with  a little  hot  water,  and  fea- 
fon  it  with  whole  pepper  : let  it  flew  till  very 
little  limce  remains,  and,  when  you  are  ready  to 
ferVe  It,  add  the  yolks  of  three  eggs  beat  up  and 
mixed  with  cream  or  milk,  and  thicken  it  over  the 
fire,  taking  care  that  it  does  not  boil,  left  the  eggs 
curdle  ; then  add  a dafh  of  lemon  or  verjuice,  and 
difh  up  your  fricafee;  the  feet,  gizzard,  and  liver, 
at  the  bottom,  and  the  legs  and  wdngs  over  them, 
pouring  the  fauce  and  mulhrooms  over  all.  If 
you  would  have  your  frlcalee  look  ftill  more  deli- 
cate, take  the  fkiii  off  your  fowls  before  you  cut 
them  up. 

‘To  Frtcafee  Chickens  with  Artichoke  Bottoms. 

Cut  up  your  chicken,  and  put  it  over  the  fire 
in  a ftew-pan,  with  a bit  of  butter,  a bunch  of 
herbs,  and  fome  artichoke  bottoms  cut  in  pieces  ; 
put  in  fome  flour,  with  a little  gravy  and  half  a 
glafs  of  white  wine ; and  let  it  boil  over  a flow 
fire ; then  fkim  the  fat  off  the  fauce,  and  when 
the  chicken  is  done,  ferve  it  with  a ftrong  well- 
flavoured  fauce.  To  make  chickens  into  a fri- 
candeau,  do  them  in  the  fame  manner  as  the  fri- 
candeau  of  veal,  (page  90 j. 

To  Fricafce  Chicke?is  a la  Bourdois. 

Fricafee  your  chicken  in  the  fame  manner  as 
before,  and  when  it  is  difhed,  cover  it  with  grated 
bread  ; put  upon  the  bread  fome  bits  of  butter, 
about  as  big  as  peas,  and  brown  it  in  the  oven,  or 
with  a hot  falamander.  It  is  a good  way  to  dif- 
guife  a fricafee  wiiich  has  before  been  ferved  at  table. 

A Chicken 
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A Chicken  a la  T irtare. 

Singe  and  draw  your  chicken  ; break  the  bones 
a little,  and  lay  it  in  good  frefh  butter,  melted, 
with  parfley,  fcallions,  mulhrooms,  all  cut  fmall, 
fait  and  pepper ; then  cover  it  with  grated  bread. 
Grill  it  over  a flow  fire,  and  ferve  it  dry,  or  with 
a clear  fauce. 


Chickens  en  Caijfe. 

Take  two  chickens,  draw  them,  and  trufs  the 
feet  into  the  body.  Leave  the  wings  untrufled, 
and  make  your  chickens  lay  as  flat  as  you  can ; 
then  fteep  them  in  fweet  oil,  with  parfley,  leal- 
lions,  flialots  and  garlic,  all  fhred  fine,  lalt  and 
■whole  pepper.  Make  a box  of  white  paper  ; put 
in  the  chickens,  with  all  their  feafoning,  and  cover 
them  with  thin  flices  of  fat  bacon  and  paper  : fet 
them  over  a flow  fire,  upon  the  gridiron,  and  when 
they  are  done,  take  away  the  fine  herbs  and  flices 
of  bacon,  and  ferve  them  in  the  box,  putting  a few 

drops  of  verjuice  over  them. They  may  be 

taken  out  of  the  box,  and  ferved  with  any  fauce 
you  choofe. 

> To  Roajl  Chickens  different  Ways. 

Singe  and  draw  them,  and  put  a little  grated 
bacon,  the  liver  minced,  fome  flired  parfley  and 
fcallions,  and  a very  little  fait,  into  the  body,  and 
few  it,  that  Nothing  falls  out.  Put  it  over  the 
fire  in  a ftew-pan,  with  the  Ikimmings  of  the  pot, 
a few  minutes,  and  roaft  it,  covered  with  thin 
flices  of  bacon  and  paper : do  not  let  the  fire  be 
too  fierce,  left  it  flrould  difcolour  your  fowl,  which 

Ihould 
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Hiould  be  (if  for  a fide  difli)  of  a pale  colour.  When 
it  is  done,  difh  and  ferve  it  with  any  of  the  follow- 
ing; fauces  or  ragouts  : For  which  fee  the  chapter 


upon  fauces. 

Sauce  a la  Ravigotte, 
Sauce  a I’Elpagnole, 
Sauce  a la  Sultane, 
Sauce  a I’Allemande, 
Sauce  ii  TAngloife, 
Sauce  blanche,  with 
capers  and  anchovies; 


Sauce  a la  Carpe, 
Sauce  a ritalienne, 
Sauce  aux  petits  oeuts, 
Sauce  piquante, 

Sauce  a la  Reine. 


Ragouts. 


Of 

Of 

Truffles, 

Crawfifh, 

Mufhrooms, 

Piftachios, 

Morelles, 

Fat  Livers, 

Small  onions, 

Girkins, 

1 1 

Cufcumbers, 

Oyfters. 

Chards, 

To  drefs  a Chicken  with  Crujls  of  Bread, 

Take  a fine  chicken,  or  two,  according  to  the 
fize  of  your  difh  : make  a fluffing  of  their  livers, 
and  roafl  them,  wrapt'in  bacon  and  paper;  when 
they  are  done,  ferve  them  with  a fauce  made  thus : 
Take  a little  Iw^eet  oil,  'and  fry  in  it  two  crufts  of 
bread  ; let  them  drain,  and  do  two  onions  cut  in 
flices  in  the  fame  oil ; when  they  are  three  parts 
done,  add  parfley,  fcallicns,  fhalots,  and  the  liver 
of  fome  kind  of  poultry,  all  cut  fmall,  and  wet 
. them 
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them  with  a glafs  of  white  wine  and  a good  fpoon- 
full  of  cnllis.  Skim  the  fat  off,  and  feafon  the 
fauce  with  pepper  and  fait ; let  it  boil  gently  a 
quarter  of  an  hour,  and  ferve  the  chickens  with 
the  fried  crufts  at  the  fide. 

'To  drefs  Chickens  h la  barbarine. 

Take  a veal  fweetbread,  let  it  boil  a moment  in 
water,  and  cut  it  into  little  dice,  with  fome  mufti- 
rooms;  put  it  upon  the  fire  wdth  butter,  a.  bunch  of 
parfley  andfcallions  ; ftiake  in  a little  tlour,  moifteii 
it  with  gravy,  adding  fait  and  whole  pepper,  and 
let  it  ftew  full  half  an  hour  ; let  the  ragout  cool, 
and  put  it  into  the  bodies  of  two  middling-lized 
chickens,  after  having  ftnged  and  drawn  them; 
then  having  fewed  and  trufl'ed  them,  put  them 
upon  the  fire,  in  a ftew-pan,  with  a little  butter^ 
taking  care  they  are  not  difcoloured,  and  then 
roaft  them,  covered  with  bacon  and  paper  : when 
the  chickens  are  done,  and  the  packthread  taken 
off  that  ties  the  paper,  ferve  them  with  fauce 
a FEfpagnole.  See  the  Sauces. 

Chickens  fans  fard. 

Take  a fat  chicken,  or  two,  if  they  be  fmall ; 
put  the  livers  again  into  the  bodies,  as  with  game  ; 
trufs  the  feet  upon  the  ftomach,  leaving  the  head 
and  wings  untrufted,  and  ftew  them  W'ith  a little 
broth,  a bunch  of  parfley,  fcallions,  tliree  ftialots, 
two  cloves,  the  half  of  a laurel-leaf,  fome  leaves  of 
bafil,  a carrot,  and  a parfnip  cut  Imall,  fait  and 
whole  pepper.  When  the  whole  is  done,  take 
fome  of  the  fauce,  and  mix  with  it  a little  parfley, 

boiled 
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I boiled  and  (bred  very  fine  ; thicken  it  over  the  fire 
I with  a bit  of  butter,  about  the  hze  of  a walnut, 

I rolled  ill  flour,  and  fetve  it  over  the  chickens. 

I To  drefs  Chickens  with  Cauliflowers. 

‘ Take  two  fine  chickens;  after  having  finged 
Land  drawn  them,  feparate  the  livers  from  the  gall, 
j, mince  and  mingle  them  with  a bit  of  butter,  par- 
I fley,  fcallions  fhred,  fait  and  whole  pepper : put 
j this  little  force-meat  into  the  bodies  of  your 
chickens,  and  trufs  them  in  the  manner  of  a 
young  turkey  : put  them  over  the  fire  in  a flew- 
pan,  with  a little  butter  or  hog*s  lardj  and  then 
cover  them  with  a little  bacon  and  paper  for 
roafting : when  they  are  done,  have  ready  fome 
I cauliflowers,  ftewed  with  water,  fait,  and  butter, 

I and  well  drained,  and  dilh  them  with  tife  chickens; 
Lpour  over  them  a fauce  made  with  a little  cullis, 
|: butter,  fait,  and  whole  pepper,  and  thickened  upon 
I the  fire, 

I 

I ■ . \ 

A Chicken  a la  Poele. 

Split  a chicken  in  two,  having  pulled  and  drawn 
it,  and  put  it  over  the  fire  with  a bit  of  butter,  a 
, clove  of  garlic,  two  lhalots,  muflirooms,  parfley 
.and  fcailions/jthe  whole  flired  fine  ; then  fiiake 
jiin  a little  flour,  and  molflen  it  with  a glafs  of 
iwhite  wine,  and  as  much  broth,  adding  fait  and 
I whole  pepper,  and  let  it  boil,  and  reduce  to  a 
; thick  fauce  : Ikim  off  the  fat  before  you  ferve  It. 

Ti?  drefs  a Chicken  with  Cheefe. 

: Having  drawn  and  trufled  two  chickens,  fplit 

kthe  back  bone  a little,  and  flatten  them  with  the 
: I cleaver  5 
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cleaver;  then  piit  them  Into  a fhew-pan,  over  the 
fire,  with  a little  butter  : m’oiften  tliem  with  halt 
a glafs  of  wh'te  wine,  and  as  much  good  broth, 
adding  a bunch  of  parfley,  fcallions,  half  a clove 
of  garlic,  thyme,  and  bafil,  two  cloves,  half  a 
laurel  leaf,  and  a little  ialt  and  whole  pepper.  Let 
the  whole  fimmer  over  a flow  fire  an  hour ; then 
take  out  the  chickens,  and  thicken  the  fauce  with 
a bit  of  butter,  about  the  fize  of  a walnut,  rolled 
in  Hour  ; then  take  the  dlfii  you  fend  to  table,  and 
put  a part  of  the  lauce  into  it,  fir.ewing  over  it  a 
fmall  liandfull  of  gruyere  cheefe,  grated.-  Lay  the 
ch’.ckens  upon  it,  and  grate  as  much  gruyere 
cheefe  over  as  you  put  under  them  : fet  your  dlfh 
upon  a ftove  over  a flow  fire,  and  brown  the  cheefe, 
with  a falamander  ; when  it  is  of  a fine  colour, 
and  all  the  fauce  confumed,  ferve  it  hot.  If  your 
cheefe  |je  very  fait,  you  need  not  put  any  into  the 
fauce. 

To  drefs  Chickens  with  Tarragon. 

Parboil  lome  leaves  of  tarragon,  Iqueeze  and 
chop  them  fine  : draw  and  tiufs  two  chickens, 
mince  the  livers,  and  mix  them  with  a bit  of  but- 
ter,  the  clu^pped  tarragon,  fait  and  whole  pepper: 
put  this  little  force-meat  into  the  bodies,  and  fet 
the  fowls  over  the  fire  in  a flew-pan,  w'ith  fome 
fat  or  butter.  Then  put  a thin  llice  of  bacon 
over  the  breafi:  of  each,  and  roafi:  them.  Put  the 
remainder  of  the  tarragon  into  a ftew'-pan,  w'ith ' 
the  two  livers,  and  a bit  of  butter,  about  the  fize 
of  a w'alnut,  rol'ed  in  flour;  the  yolks  of  two- 
eggs,  lialf  a glal's  of  gravy,  two  Ipoonfulls  of‘ 
brotii,  fait,  whole  pepper,  and  a dafh  of  vinegar  ; 

thicken 
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thicken  the  fauce  over  the  fire,  taking  care  that 
it  does  not  boll,  leafi:  the  eggs  fhould  curdle,  and 
ferve  it  over  the  chickens. 

drefs  Chickens  en  Matelotie. 

Parboil  a dozen  ot  Imall  white  onions,  throw' 
them  into  cold  water,  and  take  off  the  firfi:  Ikln  : 
cut  two  mlddling-fized  carrots,  and  a parfnip, 
about  the  length  of  two  fingers,  fhaplng  them 
round,  in  the  form  of  a Hick.  Burn  a little  bit 
ot  butter  and.  fome  flour  in  a flew-pan,  till  it  be- 
comes the  colour  of  cinnamon,  turning  it  often 
upon  the  fire;  moifien  it  with  a glafs  of  white 
wine  and  as  much  broth,  and  put  in  the  carrots-, 
fmall  onions,  a bunch  of  pariley,  fcallions,  half  a 
clove  of  garlic,  thyme,  bafil,  two  cloves,  half  a 
laurel-leaf,  fait  and  whole  pepper;  let  them  boil  half 
an  hou  rover  a flow  fire  ; then  take  one  large  chicken 
(or  two  fmall  ones),  fet  it  over  the  fire  in  fat  or 
butter  a few  minutes,  and  cut  it  in  four  quarters  ; 
put  it  into  the  ragout,  and  if  you  choofe  add  the 
liver,  the  neck,  the  wings,  and  the  feet  : let  it 
boil  an  hour  gently,  and  when  done,  fkim  off  the 
fat  ; add  anchovy  minced  and  fome  capers  to  the 
fauce,  and  ferve  it  hot. 

To  drefs  Chickens  ci  la  fardinlerei 
Take  two  middling-fized  chickens,  heat  the 
feet,  that  you  may  peel  off  the  fltln,  cut  off  the 
fpurs,  and,  having  trufled  them  in  the  bodies, 
put  them  over  the  fire,  in  fome  fat  or  butter  : 
cut  each  chicken  in  two,  and  make  it  flat  with 
the  cleaver.  Then  have  ready  fome  hot  butter, 
with  par  (ley,  fcallions,  a clove  of  garlic,  and  fome 

I ^ mufhrooms, 
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inufhrooms,  the  whole  cut  fmall,  fait  and  whole 
pepper,  and  let  them  fleep  in  It  an  hour  ; keep  as  , 
mucli  of  the  butter  and  herbs  to  the  chickens  as  ^ 
you  can  ; grate  bread  over  them,  and  broil  them 
over  a flow  lire,  bafting  them  with  the  reft  of  the  ; 
butter  and  herbs  when  they  are  done  of  a good  ; 
colour,  ferve  them  with  a ftuice  made  with  a little  , 
gravy,  three  fpoonfulls  of  verjriice,  fait,  whole  ' 
pepper,  a little  fhred  parlley,  and  thickened  over’ 
the  fire  with  the  yolks  of  three  eggs. 

To  drefs  Chickens  with  Chervil, 

Put  a little  butter  into  a ftew-pan,  with  twcr 
roots,  a parfnip  cut,  two  or  three  onions  diced,  a 
clove  of  garlic,  a laurel-leaf,  fhyrne,  bafil,  and  two 
cloves ; fhake  the  whole  over  a flow  fire,  till  they 
are  a little  coloured,  and  then  moiften  them  w'ith  j 
a glafs  of  white  wine  and  as  much  broth ; let  [ 
them  doflowly  till  half  is  confumed;  ftrain  off  the  ; 
broth,  and  put  into  it  a bit  of  butter,  about  as  ’ 
big  as  half  an  egg,  rolled  in  flour,  with  as  much  j 
chervil  as  you  can  hold  at  twice  inyourfingers,  cut ' 
very  fmall : thicken  the  fauce  over  the  fire,  and  j 
ferve  it  over  your  chickens  when  they  are  roafted.  j 

i 

To  drefs  Chickens  au  reveil.  \ 

Draw  two  chickens,  mince  and  mix  the  livers 
with  fome  butter,  parlley,  fcallions,  two  leaves  of’ 
tarragon,  and  two  or  three  branches  of  chervil,  the 
whole  Ihred  fine,  fait  and  whole  pepper  : fluff  the 
chickens  with  it,  trufs  them,  put  them  over  the  ; 
fire  a few  minutes,  with  fome  butter,  or  the  greafe 
of  the  pot,  and  roaft  them,  covered  with  bacon  and  . 
paper : put  into  a ftew-pan  the  butter  in  which 
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I the  chickens  were  put  over  the  fire,  with  two  roots 
I and  two  onions  fllced,  a clove  of  garlic,  thyme,  bafil, 
i two  cloves,  and  a laurel-leaf ; fet  the  whole  over  a 
i flow  fire,  that  they  may  not  change  colour,  and  add 
; aglafs  of  white  wine  and  as  much  broth;  let  them 
boil  gently  half  an  hour,  and  ffrain  off  the  liquor. 
Then  rake  fome  lallad  herbs,  as  tarragon,  pimper- 
nel, chervil,  chives,  and  garden  crefles,  of  each  ac- 
cording to  its  flrength,  the  whole  not  making 
more  than  half  a handfull,  and  Hired  them  very 
.fine:  let  them  Infufe  in  the  fauce  half  an  hour 
over  a dove  or  chaiiang-dlfii  ; drain  od'  the  fauce, 
Iqueeze  the  herbs  well,  and  thicken  the  fauce  over 
the  fire  with  flour  and  butter. 

Chickens  ‘with  a Sauce  of  four  Grapes. 

Draw  your  chickens,  and  duff  them  with  the 
liver  mingled  with  butter,  parfley  and  fcallions, 
fhred,  lalt  and  whole  pepper,  and  road  them 
put  a bit  of  butter  into  a dew-pan,  with  two 
onions,  a clove  of  garlic,  parfley  and  fcallions,  a 
carrot,  a parfnip,  and  two  cloves : turn  the  whole 
a few  times  over  the  fire,  till  It  is  coloured  ; add 
fome  flour,  and  a glafs  of  broth  let  it  boil  till 
halt  is  confumed,  and  drain  it  through  a fieve : 
then  take  a good  handfull  of  four  grapes,  that  are 
very  green  ; pick  out  the  feeds,  and  put  the  grapes 
into  boiling  water,  letting  them  boil  a moment ; 
drain  them,  and  mix  them  with  the  fauce,  thicken- 
ing it  over  the  fire  with  the  yolks  of  three  eggs  ; 
as  loon  as  it  begins  to  thicken,  take  it  from  the 
fire,  and  ferve  k over  your  chickens. 

13 
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Chicken  a la  Gibloite. 

Cut  up  a chicken,  and  put  it  into  a ftew-paii 
with  the  giblets,  a bunch  of  parflej,  fcallions,  a 
clove  of  garlic,  a laurel-leaf,  thyme,  two  cloves, 
and  a bit  of  butter  : fliake  it  over  the  fire  with 
fome  flour,  and  moiflen  it  with  a glafs  of  white 
wine,  fome  broth,  and  fome  gravy,  to  colour  the 
ragoutj  fait  and  whole  pepper  : let  it  boil  and 
confume  to  a thick  fauce. 

• A Chicken  and  young  Peas, 

Cut  up  a chicken,  and  put  it  into  a flew-pan 
with  a pint  of  young  peas,  a bit  of  butter,  and  a 
bunch  of  parfley  and  fcallions ; lhake  it  over  the 
Are,  put  in  fome  flour,  ^Yith  equal  quantities  of 
gravy  and  broth,  and  let  it  boil  and  reduce  to  a 
thick  fauce  : do  not  add  any  fait  till  a moment 
before  you  ferve  it,  ajid,  if  you  choofe,  put  in  a 
little  fugar. 

Chicken  en  hatelet. 

Take  a‘roafted  chicken  that  has  been  ferved  at' 
table,  cut  it  up,  and  fpit  every  piece  upon  a filver 
fkevver,  or  upon  fmall  wooden  fkewers ; dip  the 
pieces  in  an  egg  beat  up,  and  feafon  each  with 
fait,  pepper,  parfley  and  fcallions,  flared  fine : 
cover  them  with  grated  bread,  and  dip  them  in 
fweet  oil  or  butter ; then  again  grate  bread  over 
* them,  and  grill  them  over  a flow  fire,  bafling  them 
gently;  with  oil ; ferve  them  dry,  or  with  a gravy 
ifluce, 


To 
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To  marinate  Chickens. 

Cut  them  up,  and  fteep  and  fry  them  in  the 
fame  manner  as  the  bread  of  veal,  (page  7B). 

Chickens  en  Pa>n. 

Take  out  the  bones  withouc  breaking  the  fkin, 
abd  hll  the  chickens  with  a ragout  of  veal  fweet- 
bread  ; tie  them  with  packthread  to  make' them  ^ 
appear  round,  cover  them  with  bacon,  and  wrap 
them  in  a hnen  cloth;  dew  them  in  white  wine, 
with  good  broth,  and  a bunch  of  herbs,  and  I'erve 
them  with  fauce  I’Elpagnoie.  See  the  Sauces. 

Chickens  a la  Sainte  Menehould. 

Take  two  chickens,  trufs  t-hem,  and  put  them 
into  a ftew'-pan,  with  a bit  of  butter,  a glafs  of 
white  wine,  fait,  whole  pepper,  a bunch  of  pardey, 
a clove  of  garlic,  thyme,  laurel,  bafil,  and  two 
cloves.  Stew  the  whole  over  a flow  fire,  till  the 
fauce  jellies  and  hangs  to  the  chickens;  take 
them  up,  wet  them  with  an  egg  beat  up,  and 
grate  biead  over  them  ; then  dip  them  in  but- 
ter, again  cover  them  with  grated  bread,  and  grill 
them  of  a good  colour;  lerve  them  eitiier  dry,  or 
with  a gravy  lauce,  iharpened. 

The  life  of  an  old  Cock  or  Hen. 

They  are  both  excellent  to  make  good  broth 
and  jelly  for  the  fick,  with  fome  knuckle  oCveal, 
and  to  make  blanc-manget.  Tiiey  are  good  alio 
to  make  ftrong  jelly  broth,  and  are  uieful  to  give 
a body  to  all  lorts  of  good  fauces  and  ragouts. 
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Different  Wnys  to  drefs  a Turkey,  or  a Turkey- 

pout, 

'T 7 Fricafee  the  Giblets  white  or  brown. 

Take  the  giblets  of  two  or  three  turkeys,  com^ 
prehending  the  wings,  feet,  liver  and  gizzard; 
fcald  and  pick  them,  and  put  them  into  a frew-pan, 
with  a bit  of  butter,  a bunch  of  parfley,  fcallions, 
a clove  of  garlic,  thyme,  laurel,  bafil,  mufhrooms, 
and  two  cloves  ; put  the  whole  upon  the  fire,  and 
fhake  in  fome  flour,  moiflen  it  with  fome  water 
or  broth,  and  feafon  it  with  fait  and  whole  pepper, 
letting  it  flew  and  confiimeto  a thick  lauce.  VVhen 
yon  are  ready  to  lerve  it,  take  out  the  bunch  of 
herbs,  and  thicken  it  with  the  yolks  of  three  eggs 
beat  up  with  creamj  and,  lafl:  of  all,  add  a dafh  of 
verjuice  or  vinegar.  . If  you  would  fricafee  your 
giblets  brown,  after  having  floured  them,  moifleii 
them  With  equal  quantities  of  broth  and  gravy, 
letting  it  reduce  to  a thick  fauce.  To  drel's  gib- 
lets with  young  peas,  put  them  into  a flew-paii 
over  the  fire,  with  a piece  of  butter  ; flour,  and 
• moiflen  them  with  an  equal  quantity  of  broth 
and  gravy,  letting  them  boil  and  reduce  to  a thick 
fauce, 

Fo  chrefs  old  ’Turkeys. 

Draw,  trufs,  and  lard  them,  feafoning  them 
with  fait,  pepper,  flired  parfley,  fcallions,  garlic, 
and  fliallots;  flew  them  in  a veflel  no  larger  than 
will  contain  them,  with  a pint  of  white  wine,  fome 
broth,  onions,  and  a bunch  of  herbs,  fait,  and 
pepper,  let  them  do  gently.  When  your  turkey  is 
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done,  {train  off  the  broth,  and  reduce  it  to  a (trong 
jelly  ; leave  it  to  cool,  and  fpread  it  over  your 
turkey ; if  there  be  any  left,  put  it  into  the  body. 
Serve  your  turkey  in  a difli,  upon  a napkin,  and 
garnifn  it  with  green  parfley.  With  thefe  turkeys 
you  may  make  lide  didaes  a la  braife  ; as,  brezoles, 
fricandeaus,  fide  dilhes  a la  bourgeoife,  between  two 
plates. 

To  drefs  the  Legs  of  a Lurkey. 

Parboil  and  cut  a veal  fweetbread  in  large  dice, 
with  mulb rooms  cut  the  fame  ; mix  them  to- 
gether with  fome  grated  bacon,  parfley,  fcallloii’s, 
balil,  and  dialots  Ihred  fine,  fait,  whole  pepper, 
and  the  yolks  of  two  eggs.  Have  ready  the  legs 
of  a turkey,  well  picked,  and  the  bone  taken  out, 

1 excepting  the  end  which  joins  the  foot,  that 
muft  be  left.  Put  the  veal  fweetbread,  with  its 
feafoning,  into  the  legs ; few  them,  that  none  fall 
out,  and  do  them  a la  braife  with  a glafs  of  white 
wine,  as  much  good  broth,  a bunch  of  parfley, 
fcallions,  and  a little  fait ; cover  them  with  thin 
flices  of  bacon,  and  flew  them  gently.  When  they 
are  done,  and  the  fauce  nearly  confumed,  Ikim  the 
fat  off  what  remains,  take  out  the  bacon  and  herbs, 
and  put  in  two  fpoonfulls  of  cullis  to  thicken  it ; 
or,  if  you  have  no  cullis,  a bit  of  butter,  about  the 
1 fize  of  a walnut,  rolled  in  flour,  and  a little  boiled 
! parfley  chopped  fine.  Thicken  the  fauce  over  the 
! Are,  and  ferve  it  over  the  turkey’s  legs,  with  the 
I juice  ot  a lemon,  or  a dafh  of  vinegar. 

I 

Lhe  Legs  of  a Lurliey  a la  Crime, 

If  they  have  been  already  ferved  at  table,  do  not 

3 lard 
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lard  them,  hnt  otherwife  lard  them  with  fat 
bacon  and  do  them  as  follows  : Pur  a blr  of  but- 
ter' about  as  big  as  an  egg,  mixed  with  a ipoonfull 
of  flour,  into  a flew-paii,  with  lalt,  pepper,  leal- 
lions,  a clove  of  garlic;  two  lhalots,  thyme,  bafil, 
three  cloves,  a laurel-leaf,  a few  coriander  feeds, 
and  a gill  of  milk,  and  fl;ew  them  over  the 
fire  till  they  boll ; then  put  in  the  legs  of  your 
turkey,  and  let  them  boil  very  gently  ; when  they 
feel  tender,  take  them  out,  and  leave  them  to 
drain  : then  take  the  fat  off  the  ftew,  dip  the  legs, 
into  it,  and  cover’ them  with  grated  bread;  broil 
them  over  a flow  fire,  and  bafte  them  gently  with 
the  remainder  of  the  fat.  Then  put  half  a glafs 
of  gravy  into  a flew-pan,  with  lalt  and  whole  pep- 
per, and  tofs  it  up,  to  lerve  with  the  turkey  legs. 

^ ’Turkey  a rEfcnlope. 

Take  off  the  Ic'gs,  and  prepare  them  according 
to  the -form.er  precedent.  There  remains  the  wings 
and  the  breaffc  to  make  the  efcalope  : cut  them  in 
fmall  thin  dices,  and  arrange  them  in  a dew-pan,  in 
layers,  drewing  between  every  layer  pardey,  jcal- 
lions,  dialots,  bafil,  and  champignons,  the  whole 
cut  very  fine,  lalt,  whole  pepper,  and  a little  fweet 
oil:  cover  them  with  thin  dices  of  bacon,  and 
dew  them  gently  over  a dow  fire  : when  your  dew 
is  half  done,  add  to  it  half  a glafs  of  white  wine, 
and  let  it  continue  on  the  fire  till  done  ; then  fkiin 
tne  fat  off,  and  lerve  the  lauce  upon  the  efcalope. 
ll  you  have  any  cullis,  put  in  twm  fpoonfulls  to 
thicken  it,  and  add  the  juice  of  a lemon,  or  a dalh 
of  verjuice. 

8 


^ T^urkey 


( 123  ) 


A 'Turhey  en  'Pain. 

Take  a fine  turkey,  bone  it,  and  put  into  the 
carcafe  a little  ragout,  compoled  of  large  livers, 
mufhrooms,  and  Ifreaked  bacon,  all  cut  in  fmall 
dice,  and  mingled  with  fait,  fine  fpices,  and  fhred 
parfley  and  fcallions.  Sew  the  turkey  and  give 
it  the  form  of  a loaf ; then  put  a thin  flice  of  bac6n 
upon  the  breafi:,  and  wrap  it  in  a filtering  cloth. 
Stew  it  in  a pot  that  is  not  larger  than  will  con- 
tain it,  with- good  broth,  a glafs  of  white  wine, 
and  a bunch  of  fw^eet  herbs.  When  it  is  done, 
take  it  out  of  the  pot  and  keep  it  hot.  In  the 
mean  while  put  the  liquor  it  was  done  in  into  a 
ftew-pan,  after  having  taken  off  the  fat,  and  re- 
duce it  to  a fauce,  adding  twm  fpoonfulls  of  cullis. 
Then  unwrap  your  turkey  and  take  off  the  filter- 
^ ing  cloth  and  the  bacon,  dry  away  the  greafe, 
.and  ferve  it  with  the  fauce. 

A Turhev  cl  la  Poele.  ~ 

Take  a turkey  ready  prepared  for  dreffing,  prefs 
it  a little  upon  the  breafi:  to  make  it  flat,  and  trufs 
the  feet  in  the  carcafe  ; put  it  into  a ftew-pan  with 
a bit  of  butter  or  bacon  at  the  bottom,  parfley, 
fcallions,  champignons,  and  garlic,  all  fii red  1 mall. 
Set  it  over  the  fire  a few  minutes,  and  then  put 
it  into  another  ftew-pan  witk  fait  and  w'hole  pep- 
per; cover  the  breafi:  with  thinflices  of  bacon,  add 
a glafs  of  white  wine  and  the  fame  quantity  of 
i broth,  and  flew  it  over  a flow  fire  ; then  take  off 
the  fat,  and  put  a little  cullis,  into  the  fauce  to 
thicken  it.  A young  fowl  or  chicken  may  be 
done  in  the  fame  manner. 
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A ’Turkey  en  galantine. 

Draw  a fat  turkey,  take  out  the  bones,  and  do 
jt  in  the  fame  manner  as  the  pig  en  galantine, 
(page  104). 

A Turkey  en  Balloon. 

Take  out  the  bones  without  breaking  the  fkin, 
and  cut  the  meat  in  fmall  thin  flices,  doing  it  in 
the  fame  manner  as  pig  cheefe,  (page  97).  To 
ferve  it  as  a fide  dilh,  take  it  out  of  the  velTel  it 
is  put  into  while  it  is  hot,  and  ferve  it  with  a good 
fauce. 

To  roll  a Turkey. 

. Take  a turkey  prepared  for  dreffing,  cut  it  in 
two,  take  out  the  bones  and  put  upon  each  half  a 
good  force-meat.  Then  roll  up  each  piece,  tie  it 
with  pack-thread,'  and  flew  it,  having  covered  it 
with  thin  flices  of  bacon,  with  a glafs  of  white 
wine,  as  much  good  broth,  a bunch  of  pariley, 
fcallions,  a clove  of  garlic,  a little  thyme,  laurel, 
'balil,  fait,  pepper,  two  cloves,  two  onions  fliced, 
a carrot  and  a parfnip  ; the  ftew  done,  Iklm  the 
fat  off,  and  flrain  the  fauce,  adding  a little,  cullis 
to  thicken  it,  and  ferve  it  over  the  meat.  Inllead 
of  tills,  you  may  put  any  other  fauce  or  ragout 
you  think  proper. 

To  drefs  the  Feet  of  a Turkey. 

They  are  done  a la  bralfe,  as  the  neat’s  tongue, 
(page  11),  well  feaioncd.  When  they  are  cold 
dip  them  in  the  fat  of  the  liquor  they  were  hewed 
in,  cover  them  with  grated  bread,  and  grill  them 

of 
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of*  a good  colour.  Serve  them  dry  in  the  fecond 
courle.  If  you  would  have  them  fried,  dip  them 
in  an  egg  beat  up,  and  cover  them  with  grated 
bread  ; fry  them  of  a good  colour,  and  garnifli 
them  with  fried  parfley.  Some  put  a force-meat 
round  the  feet,  before  the  bread  is  grated  over 
them. 

'To  drefs  the  Flnions  of  a Turkey  whh  fmall  Oniom 

and  Cheefe. 

Take  fix  or  eight  pinions  which  you  have  fcald- 
ed,  parboiled  and  picked,  and  put  them  into  a 
ffew-pan  with  a bunch  of  parfley  and  fcallions, 
two  cloves,  half  a laurel-leaf,  and  a little  bafil; 
or  moiflen  them  with  a glafs  of  white  wine  andl 
as  much  broth,  and  let  them  flew  over  a flow  fire 
half  an  hour  j then  put  in  at  leafl;  a dozen  of 
Imall  onions,  having  boiled  them  a quarter  of  an 
hour  in  water  and  taken  off  the  fkins,  a little  fait 
and  whole  pepper;  let  them  flew  till  they  are 
done,  and  then  take  them  out  of  the  fiew-pan  to 
drain  ; flrain  the  fauce  through  a fieve,  and  if 
there  be  too  much,  reduce  it  over  the  fire,  and 
thicken  it  with  a bit  of  butter  about  the  fize  of  an 
egg  mixed  with  flour  ; then  take  the  difli  you  fend 
to  table,  and  put  a little  fiuce  into  it,  and  over 
that  half  a handfull  of  gruyere  cheefe  grated  ; difh 
the  pinions  (with  the  fmall  onions  between)  upon 
it,  and  then  pour  over  the  remaining  fauce  ; cover 
it  with  more  grated  cheefe,  and  put  the  dl(h  upon 
your  flove  that  the  fence  may  fimmer  till  it  is 
quite  confumed  ; then  brown  it  with  a falamander 
and  ferve  it  hot. 
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To  frkafee  the  Pinions  of  Fowls, 

Thev  are  clone  in  the  fame  manner  as  the  fri- 
cafee  of  chickens,  (page  io8). 

Fo  make  a Fric andean  of  Pinions. 

Take  ten  or  a dozen  turkeys,  or  fifteen  fowls 
pinions,  having  fcalded  and  picked,  lard  them  with 
fmall  hits  of  bacon  and  let  them  boil  an  inflant  in 
water,  then  flev/  them  in  the  fame  manner  as  the 
fricandeau  a la  bourgeolfe,  (page  90), 

Fo  few  Pinion^  the  Span'f  JVay. 

When  they  are  parboiled  and  picked,  put  them 
into  a ftew’-pan  upon  fome  flices  of  bacon,  with 
two  fpoonfulls  of  Ivveet  oil,  a glafs  of  white  wine, 
as  much  broth,  a bunch  of  parfley,  fcallions,  two 
cloves  of  garlic,  thyme,  laurel,  hafd,  two  cloves, 
fait,  whole  pepper,  and  fome  coriander  feeds. 
When  they  are  done,  fkim  off  the  fat,  drain  the 
fauce,  and  acid  a little  cullls  to  thicken  it.  Dry 
the  pinions  with  a linen  cloth,  and  ferve  the 
fauce  over  them. 

Fo  drefs  Pinions  en  Matelotte, 

Burn  fome  butter  and  a fpoonfull  of  flour,  and 
moiften  it  with  a gill  of  white  wine  and  as 
much  good  broth  ; let  the  pinions  dew'  with  a 
bunch  of  pardey,  icalllons,  two  cloves  of  garlic, 
thyme,  laurel,  bafil,  two  cloves,  fait  and  whole 
pepper.  When  they  are  about  half  done  put  in 
at  lead  a dozen  of  Imall  onions,  having  parboiled 
them  and  taken  off  the  fkln  ; cut  fome  bits  of 
biead  about  the  fize  ot  halt  a crown,  and  turn 
them  two  or  three  times  over  the  fire  with  butter. 
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till  they  are  coloured.  The  ragout  finifhed,  add  a 
few  whole  capers,  and  difh  up  the  pinions,  with 
the  fried  bread  over  and  round  them  ; pour  the 
fauce  over  all. 

' ’The  fame,  with  green  Peas  Soup. 

Stew  them  with  a little  good  broth,  a bunch  of 
fweet  herbs,  ialt,  pepper,  and,  if  you  will,  a little 
flreaked  bacon.  Take  half  a pint  of  peas  hewed 
with  fome  broth,  the  ftalks  offcallions,  and  fome 
parfley  ; hrain  them  through* a fieve,  and  put  la 
the  pinions,  though  already  done,  to  give  them  a 
flavour;  ferve  the  loop  over  the  pinions  and  the 
bacon,  in  a tureen,  and  take  care  that  it  be  neither 
too  thick  nor  too  thin. 

1 

The  fame,  with  a Soup  of  Lentils. 

They  are  done  the  fame  as  the  preceding  with 
the  peas  foup,  with  this  difference  only,  that  in  the 
/oup  of  lentils  you  do  not  ufe  fcalllons  or  parfley. 

The  fame,  with  fmall  Onions. 

Make  a ragout  of  fmall  onions  according  to  the 
preceding  (page  1 25),  and  put  the  fowl  or  turkey  pi- 
nions into  a ffew-pan,  with  a little  broth,  a bunch 
of  parfley,  fait  and  whole  pepper;  fl:ew  them,  and 
when  done  ftrain  off  the  broth  (having  taken  off 
the  fatj,  and  put  it  into  the  ragout  of  onions  to  give 
it  a body.  Serve  a thick  fauce  over  the  onions. 

The  fame,  with  Champaign. 

Put  fome  flices  of  veal  at  the  bottom  of  a ftew- 
pan,  and  the  pinions  upon  them,  covered  with  thin 
flices  of  bacon ; put  in  a bunch  of  fweet  herbs, 

flflt, 
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fait,  whole  pepper,  a glafs  of  champaign  winef 
imd  half  a glafs  of  good  broth  ; let  them  ftew  gen- 
tly, and  when  they  are  done*  put  two  fpoonfulls 
of  cullis  into  the  fauce,  ftrain  it  and  flcim  off  the 
fat.  Serve  the  pinions  well  dried,  and  the  fauce 
over  them.  Pinions  done  in  this  manner,  without 
wine,  may  be  lerved  with  any  fauce  or  ragout  yoU» 
like  beft. 


Fowl  or  F’urhy  Pinions  a la  Sainie  Menehouhi. 

SteW  them  gently  with  a glafs  of  broth,  half  it 
glafs  of  white  wine,  a bunch  of  fweet  herbs,  fait 
and  whole  pepper ; when  they  are  done,  and  the 
fauce  is  fufficiently  thick  to  flick  to  them,  let  them 
cool  ;"dip  them  in  oil,  and  cover  them  with  grat- 
ed bread;  then  wet  them  again  with  oil,  and  grill 
them  of  a good  coloun  Serve  them  dry,  or,  if 
you  like  it  better,  with  a clear  well-flavoured 
fauce.  Fowl  or  turkey  pinions  may  be  alfd  fried, 
with  this  only  difference,  that  inftead  of  dipping 
them  in  oil  before  you  put  bread  over  them,  they 
muft  be  wetted  with  an  egg  beat  up. 

Fo  drefs  Fowls  fever al  Ways. 

When  tender  they  are  roafted,  and  ferved  with 
the  fame  fauces  and  ragouts  as  the  chickens,  (page 
hi).  But  if  you  do  not  think  them  tender 
enough  'for  the  fpit,  or  chufe  to  diverfify  them, 
there  are  many  ways  to  do  them  a la  braife  ; they 
may  alfo  be  made  into  fricandeaus.  See  frican- 

deau  of  veal ; or  done  a la  tartarCi  with  largs 
fait.  ^ 
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To  drefs  a Fowl  a la  Bourgeoife, 

Having  drawn  and  trufled  it,  put  a bit  of  butter 
and  two  onions  cut  in  lllces  into  a ftew-pan,  and 
the  fowl  over  them  with  the  bread  downward; 
cover  it  with  two  fliced  onions^  two  roots  fliced* 
a bunch  of  fweet  herbs,  and  a little  fait ; dew  it 
over  a flow  fire,  and  when  it  is  half  donci  put  in 
half  a glafs  of  white  wine  ; when  it  is  done,  hav- 
ing fkimmed  and  drained  off  the  faucej  put  intd  < 
it  a little  cullis  and  ferve  it  over  the  fowl. 

The fame^  between  two  Plates. 

Having  drawn  and  trud'ed  your  fowl;  put  it 
over  the  fire  in  a dew^pan  with  a bit  of  butter^ 
fait,  pepper,  parlley,  fcallions,  champignons;  and 
a little  garlic  5 the  whole  dired  fine.  Put  into  the 
bottom  of  another^dew-pan  fome  dices  of  veah 
and  the  fowl,  with  all  its  feafoningj  cover  it  with, 
thin  radiers  of  bacon,  and  let  it  dew  over  a very 
dow  fire ; when  it  is  done  Ikim  the  fat  off,  and 
drain  the  fauce,  adding  a fpoonfull  of  cullis;  and 
a dadi  of  verjuice.  Tade  to  fee  that  it  be  well 
flavoured,  and  ferve  it  over  the  fowl. 

The  fame\  with  Parfiey. 

Take  a fowl,  either  raw,  or  that  has  been  road- 
ed  and  ferved  at  table  ; cut  it  up,  and  dew  it  with 
good  broth,  and  lome  cullis,  fait,  and  a little 
whole  pepper.  When  it  is  done  and  the  fauce 
fufficiently  reduced,  put  into  it  lome  flour,  and 
pardey  boiled  and  fhred  fine,  and  before  you  ferve 
it  add  a dadi  verjuice. 
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( '3°  ) 


Chlpoulate, 

■ Take  the  legs  of  fowls  or  turkeys,  or  what  is 
' flill  better  the  wings,  and  have  fix  faufages,  lome 
ftreaked  bacon  cut  into  flices,  fome  fmall  white 
onions  parboiled,  and  ftew  them  together  with  a 
little  broth,  covered  over  and  under  with  rafliers 
of  bacon,  two  flices  of  lemon  and  a bunch  of  fweet 
herbs.  When  the  whole  is  done,  take  it  out  to 
drain,  and  dlfh  it  for  table.  Then,  having  Ikim- 
med  off  the  fat  in  the  ftew-pan,  ftraiii  it,  tofs 
it  up  with  a fpoonfull  of  cullis,  and  ferve  it  over 
the  meat.  A whole  fowl  may  be  drefled  in  the 
fame  manner. 

T’q  drefs  a Fowl  with  Onions. 

Take  a fine  tender  fowl,  and  having  drawn  it, 
mince  the  liver,  with  fome  bacon  grated  with  a 
knife,  parfley,  fcallions,  and  fome  mufhrooms, 
flared  fine,  add  pepper  and  fait,  and  having  mingled  . 
the  whole  together  put  it  into  the  carcale  of  your 
fowl ; few  it  that  none  of  the  duffing  fall  out,  and 
put  it  upon  the  fpit  covered  with  bacon  and  paper. 
When  it  is  enough,  lerve  it  with  a ragout  of  fmall 
white  onions,  made  as  follows:  Slice  your  onions 
and  let  them  boil  a quarter  of  an  hour  in  water, 
then  throw  them  into  cold  water  ; take  off  the  firft 
Ikin,  and  boil  them  in  fome  broth.  When  they 
are  done  and  drained,  put  tliem  into  a good  cullis 
well  itafoned,  let  them  boil  up  a few' times  upon 
your  dove,  and  ferve  them  with  the  fowl.  Chick- 
ens with  onions,  are  done  in  the  fame  manner. 


A Fowl 


. , ^ A Fowl  In  Mafquerade.  ' 

Take  a good  fowl  plucked  and  drawn,  and  make 
a fluffing  of  its  liver,  with  grated  bacon,  fhred 
parfley,  fcallions,  ffialots,  and  the  yolks  of  two’ 
eggs,  pepper  and  fait.  Stuff  your  fowl  with  it 
and  few  up  the  two  ends.  Then  pnt  it  over  the 
fire  a little  in  a ftew-pan  with  butter,  and  after- 
wards roafl.it,  putting  fmall  narrow  dices  of  ham 
and  new  bread,  the  length  of  the  fowl,  round  it. 
Cover  all  with  feveral  fheets  of  white  paper,  in 
fuch  a manner  as  that  neither  the  fit  nor  gravy  can 
come  out.  Roafl  it  by  a very  flow  fire,  and  do  not 
bafle  it : when  you  take  it  from  the  fpit,  be  care- 
full  to  put  fomething  under  it  to  catch  the  gravy. 
Difli  it,  and  put  the  flices  of  ham  and  new  bread 
round  it,  and  the  gravy  in  the  difh; 

To  drefs  a Fowl  en  Malel'ottei, 

Take  a fowl,  trufs  it,  lard  it  with  bacon,  aiid 
flew  it  with  feme  white  wine,  a little  broth,  fix 
large  onions,  carrots,  and  parfnips,  cut  properly  ; a 
bunch  of  parfley,  cloves,  fcallions,  thyme,  laurel, 
bafil,  two  flices  of  lemon,  pepper  and  fait;  let  it 
flew  gently,  and  when  done,  difli  your  fowl  with 
the  onions  and  roots.  Serve  it  with  the  fauce  well 
fkimmed,  and,  if  you  have  any,  add  a fpoonfiill  of 
cullisi 

The  fame^  a la  Cuijintere. 

Stuff  it  with  its  own  liver  mingled  with  a little 
butter,  flared  ’parfley,  fcallions,  and  garlic,  fait, 
whole  pepper,  and  the  yolks  of  two  eggs : roafl: 
it,  and  when  done  bafle  it  with  a little  hot  butter, 
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or  the  yolk  of  nn  egg  beat  up,  an<J  cover  k_  with 
orated  bread  ; let  it  remain  at  the  fire  till  it  is  of  a 
hne  brown,  and  ferve  it  with  a fance  made  witli 
Haifa  glafs  of  broth  and  a little  vinegar,  thickened 
over  the  fire  with  a bit  of  butter,  about  half  the  fize 
of  an  egg,  rolled  in  flour,  and  feafoned  with  fait, 
whole  pepper,  and  a little  grated  nutmeg. 

fame,  with  Court-Bouillon. 

Take  a good  fowl,  and  having  heated  the  feet 
to  peel  them,  cut  the  claws  about  the  middle,  and 
mils  it;  tie  it  round  with  packthread,  and  put  it 
into  a tlew-pan  jufl;  large  enough  to  contain  it,  wrth 
a bit  of  butter,  two  diced  onions,  a root,  a parfnip, 
a bunch  of  parfley,  fcallions,  a clove  of  garlic,  three 
cloves,  two  flialots,  fait  and  whole  pepper,  and 
nioiflen  it  with  tw’o  glafles  of  bfoth,  a glafs  of 
white  wiqe  and  afpoonfull  of  verjuice  ; let  it  flew 
qentlv,  and  when  the  fowl  feels  tendet  flrain  off 
the  broth  (court-bouillon),  reduce  it  over  the  fire 
to  a fauce  and  ferve  it  over  the  fowd. 

The  fame^  roajled  in  a Cruft. 

Make  a pafle  with  flour  and  butter,  tw^o  eggs, 
water  and  fait ; it  fhould  be  made  an  hour  before  it 
is  ufed  ; then  take  a tender  fowd,  and  having  drawn 
it,  put  into  the  carcafe  a fluffing  of  the  liver,  min- 
gled with  feme  crumb  of  bread  foaked  in  cream, 
the  yolks  of  two  eggs,  fhred  parfley  and  fcallions, 
and  a good  deal  ot  grated  bacon  or  good  butter; 
then  put  it  upon  the  Ipit,  cover  it  with  thin  flices 
of  bacon,  and  afterward  wnth  the  pafle,  beat  with 
the  rolling-pin  till  it  is  about  the  thicknefs  of  a 
half-crown..  Moiflen  the  edges  of  the  pafle  to 

clofe 
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tlofe  it,  and  cover  it  with  feveral  flieets  of  paper, 
tied  on  with  packthread  ; let  it  remain  at  the  fire 
an  hour  and  a half,  and,  before  you  take  it  up, 
untie  the  paper,  that  the  pafte  may  be  coloured : 
put  it  upon  a difh,  and  cut  a hole  through  the 
■upper  part  of  the  cruft,  and  pour  in  fome  good 
fauce,  fuch  as  fauce  a I’Efpagnole,  or  a la  Sultaiie. 
See  the  chapter  upon  Sauces. 

The  fame^  en  ^adrille, 

Cut  a fowl  in  quarters,  and  ftew  if^tween  thin 
rafhers  of  bacon,  with,  a truffle,  a flicc  of  ham,  a 
bunch  of  parftey,  fcallions,  two  fhalots,  half  a 
laurel-leaf,  fome  leaves  of  bafil,  a clove,  a little 
lalt  and  whole  pepper,  and  a glafs  of  white  wine. 
When  the  ftew^  is  done,  mince,  feparately,  the 
truffle,  the  ham,  the  yolk  of  an  egg  boiled  hard, 
and  fome  capers.  Then  fkim  the  fat  oft',  ftrain 
the  fauce  ; thicken  it  over  the  fire  with  a bit  of 
butter,  about  the  hze  of  a walnut,  rolled  in  flour, 
and  put  it  in  the  difh  ; put  the  four  quarters  of 
the  fowl  in  the  difti  ; covering  the  firft  with  the 
minced  ham,  the  i'econd  with  the  hard  egg,  the 
third  with  the  truffle,  and  the  fourth  with*  the 
capers. 


The  fame,  a la  Bechamel. 

It  is  ufual  to  make  this  difli  with  a fowl  that 
has  been  already  roafted,  and  ferved  at  table.  Cut 
it  up,  or,  which  is  better,  when  it  is  almoft  entire, 
take  all  the  meat  from  the  bones, and  cut  it  into  chin 
flices : then  put  intoaftew-pan  a pint  of  cream  > 
or  a gill  of  milk,  and  when  it  boils  thicken  itwith 
a bit  of  butter,  half  the  lize  of  an  egg,  mixed  up 
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with  flour,  adding  <alt,  pepper,  two  flialots,  half  ? 
clove  of  garlic,  parfley,  and  fcallions,  and  let  it 
boil  gently  half  an  hour  : when  it  is  reduced  to 
the  confiftence  of  a fauce,  ftrain  it,  and  put  in  the 
fowl  to  warm,  not  fuffering  it  to  boil.  If  the  fauce 
Should  not  be  quite  enough  thickened,  add  the  yolk 
of  an  egg  beat  up  : when  you  fervc  it,  add  a fe\y 
drops  of  vinegar. 

I 

The  famcy  a la  Montmorencl, 

Lard  the  upper  part  of  a fowl,  and  fill  the  car- 
cafe  with  liver  cut  into  dice,  flreaked  bacon,  and 
eggs  without  the  fhell.  Sew  the  fowl,  and  flew 
it  like  a fi'icandeau  ; and  glaze  it  in  the  fame 
nianner, 

i 

To  marmate  the  fame. 

Cut  up  your  fowd,  fteep  and  fry  it,  in  the  fame 
manner  as  the  breaft  of  veal,  (page  78). 

The  fame,  au  Blanc -manger. 

Boil  a pint  of  good  milk,  with  thyme,  laurel, 
bafil,  and  coriander  feeds,  till  it  be  confumed  to 
half;  ftrain  it  through  a fieve,  and  put  in  a hand- 
full  of  crumb  of  bread,  fetting  it  again  upon  the 
hre,  and  letting  it  remain  till  the  bread  has  fucked 
up  all  the  mifk.  Take  it  from  the  fire,  and  put 
in  a quarter  of  a pound  of  pork  flair  cut  into  fmall 
bits,  a dozen  of  fweet  almonds  pounded,  fait, 
grated  nutmeg,  and  the  yolks  of  five  eggs  ; put 
the  whole  into  the  carcafe  of  your  fowl,  lewing  it, 
that  none  fallout,  and  flew  it  between  thin  rafhers 
pf  bacon  : moifien  it  with  a little  milk,  and  feafon 

a few  coriander  feeds : when  it 
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is  done,  and  well  dried  of  its  fat,  ferve  it  Vvith 
fauce  a la  reine.  See  the  fauces. 

^he  fame  j en  Canelon.  X 

Cut  a fine  fowl  in  two,  take  out  the  bones,  and 
put  upon  each  half  a good  force-meat,  made  of 
poultry  roll  it,  and  cover  the  outfide  with  thin 
ralhers  of  bacon,  tie  it  with  packthread,  and  ftew 
it  an  hour,  with  half  a glafs  of  white  wine,  good 
broth,  a bunch  of  parfley,  fait  and  pepper  : when 
it  Is  done,  ftrain  off  the  fauce,  fkim  it,  and  add 
two  fpoonfulls  of  cullis : reduce  it  over  the  fire 
to  a proper  confidence ; take  off  the  bacon  and 
packthread,  and  ferve  your  fowl  with  the  fauce. 

‘fhe  fame^  with  Cream. 

It  is  not  ufual  to  drefs  a fowl  in  this  way,  unlefs 
it  has  been  roafted,  and  returned  from  table  uncut : 
take  the  meat  off  the  bread,  mince  it  very  fine, 
and  add  to  it  a handfull  of  crumb  of  bread,  boiled 
in  half  a point  of  milk  till  it  be  thick,  and  which 
has  dood  till  cold  ; add  alfo  nearly  half  a pound 
of  beef  diet,  pardey,  fcalllons,  and  muihrooms,  cut 
fmall,  fait,  pepper,  and  the  yolks  of  five  eggs ; put 
this  force-meat  into  the  carcafe  of  the  fowl,  and, 
to  fupply  the  place  of  the  breads,  draw  a knife, 
dipt  in  an  egg  beat  up,  over  it,  and  cover  it  with 
grated  bread  ; then  put  the  fowl  upon  a baking- 
difh,  over  dices  of  bacon  ; cover  it  with  paper, 
and  fet  it  in  the  oven,  or  upon  a chaffing-difh, 
and  brown  it  with  a falamander : when  done,  ferve 
it  with  fauce  piquant.  See  the  fauces. 
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I 

^he  fame^  en  Crot^ade.  ^ 

. *Trnrs  and  lard  a fowl  acrofs  with  large  pieceg 
of  hrcaked  bacon  well  interlarded,  and  hew  it 
with  a little  broth.,  fait,  pepper,  and  a bunch  of 
parfley.  ’When  it  is  done,,  and  the  fauce  jellies, 
put  it  over  the  towl,*and  leave  it  to  coolj  then  put 
a bit  of  butter,  rolled  in  flour,  with  a little  fait 
and  pepper,  into  a ftew-pan  ; thicken  it  over  the 
Are,  and,  as  you  pour  it  over  the  fowl,  flrew  over 
grated  bread  till  a cruft  is  formed  over  the  fowl; 
brown  it  with  a hot  falamander,  and  lerye  it  with 
fauce  piquant.  See  the  fauces. 

'd’he  fame,  ncccmpagnk. 

Take  out  the  bread:  bone,  and  All  the  carcafe  of 
your  fowl  with  lome  of  thofe  ragouts  that  you 
will  find  ill  the  chapter  upon  ragouts  : road  the 
fowl,  covered  with  flices  of  bacon  and  paper,  and 
ferve  it  with  a good  fauce,  fuch  as  I'auce 
nolc,  or  a la  Suitane.  See  the  lauces, 

' T^he  fame,  au  Sang. 

Put  fome  flared  parfley,  Icaliions,  and  mufh- 
rooms,  into  a ftew-pan,  with  a little  bit  of  butter  !| 
flaake  them  over  the  fire,  and  then  add  a good  gill 
'of  pig’s  blood,  the  yolks  ot  four  eggs,  a quarter  of 
a pound  of  the  flair,  a tew  coriander  feeds  pounded, 
fait  and  whole  pepper ; thicken  the  whole  over 
the  fire,  take  care  that  it  does  not  boll,  and  dir  it 
all  the  time.  When  it  is  cold,  put  it  into  the 
carcafe  of  a fowl,  which  roaft,.  covered  with  flices 
ot  bacon  and  paper,  and  ferve  it  with  fauce  pi- 
quant, 
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^he  fame,  withChia. 

Chia  is  a fpecies  oF girkln,  which  comes  from  the 
Indies,  Cut  it  into  flices,  and  foak  it  a quarter  of 
an  hour  in  water  almoft  boiling;  then  drain  it, 
and  put  it  into  a fauce  made  with  cullis,  to  ferve 
with  a roafted  fowl. 

I ' The  fame,  in  Slices, 

Take  a fowl  that  has  been  ferved  at  table,  cut 
it  in  Imall  flices,  and  heat  it  in  a good  lauce, 
thickened  with  flour  and  butter,  burnt  till  it  be 
of  a high  colour;  or  v\hite,  as  a la  bechamel,  or 
fauce  a la  reine,  which  you  will  And  in  the  chap- 
ter upon  Sauces. 

f 

/ 

Piflerent  Ways  to  drefs  a Duck  and  Goose. 

To  fuff  a Duck. 

Draw  it  by  the  craw,  and  entirely  bone  it,  taking 
care  not  to  break  the  Ikin  : begin  at  the  craw,  and 
as  you  take  out  the  bones  turn  it ; then  half  fill 
it  w'ith  a ffufiing  of  fome  fort  of  poultry,  or  of 
veal-pye,  if  you  have  no  other  : which  is  made 
with  a piece  of  fillet  of  veal  twice  the  fize  of  an  egg, 
and  as  jnuch  beef  fuet  minced  together,  w'ith  flired 
-parfley,  icallions,  and  champignons,  the  yolks  ot 
two  eggs  boiled  hard,  fait,  pepper,  and  a gill  of. 
cream  : mix  the  whole  well  together,  and  put  it 
into  the  carcal's  of  your  duck;  tie  it  with  pack- 
thread, that  none  may  fall  out,  and  flew  it  a la 
braile,  as  the  neat’s  tongue,  (page  ii).  When  it 
is  done,  wipe  ofr  the  fat,  and  ferve  it  with  a good 
fauce,  or  with  a ragout  of  cheliiuts.  Stew  the 

chefiiuts 
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chefn«ts  in  a gill  of  white  wine  and  a little  cnllls; 
feafon  it  with  fait,  and  ferve  it  as  _you  think 
proper. 

Duck  cn  Hauchepot, 

Having  hnged  and  drawn  it,  cut  it  into  four 
quarters,  and  hew  it  in  a fmall  pot,  witli  I'ome 
turnips,  the  quater  of  a cabbage,  parfiiips,  cariots, 
and  onions  diced  (the  whole  boiled  a quarter  of 
an  hour),  fome  good  broth,  a bit  of  ftreaked  bacon 
cut  in  dices,  with  the  rind  to  it,  and  tied,  a bunch 
of  fweet  herbs,  and  a little  lalt. — When  the  whole 
is  done,  put  the  duck  into  a tureen  to  ferve  upon 
-table,  and  the  vegetables  round  it  : fkim  the  tat 
off  the  liquor  in  which  your  vegetables  were 
^flewed,  add  a little  cullis,  and  ferve  it  in  a thick 
fauce  over  the  vegetables  and  the  duck. 

The  fame,  with  Turnips, 

Take  a duck,  and  truls  it  for  dreding;  burn  a 
little  butter  and  dour  tl)l  they  are  of  a fine  colour; 
inoiden  them  with  fome  broth,  and  put  in  the 
duck,  with  a bunch  of  fweet  herbs,  fait  and  whole 
pepper.  Have  ready  iome  turnips,  pared  and  cut 
properly,  to  dew  with  the  duck  \ if  they  be  hard, 
put  them  in  at  the  fame  time,  but  otherwife  when 
the  duck  is  about  half  done  : when  your  ragout 
is  completed,  and  well  fkimmed,  add  a dafli  of 
vinegar,  and  ferve  it  as  a thick  fauce.  This  is 
called  fervinga  duck  with  turnips  a la  bourgeoifc. 
The  other  way  is  to  dew  the  duck  apart,  a la 
braife  blanch;  and  the  turnips  cut  fmall,  and  par- 
boiled in  good  broth,  veal  gravy,  and  cullis  : your 
ragout  being  made,  ferve  it  over  the  duck. 
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The  fame^  au  Fere  Fouillet. 

After  having  drawn  and  truffed  your  duck,  tie 
it  with  packthread,  and  put  it  into  a ftew-pan  no 
larger  than  will  contain  it,  with  a bunch  of  par- 
ley, fcallions,  a clove  of  garlic,  thyme,  laurel, 
baiil,  two  cloves,  fomc  coriander  feeds,  flices  of 
onion,  a carrot,  and  aparfnip  ; with  a bit  of  butter, 
two  glalfes  of  brofh,  and  one  of  white  wine  : let 
it  flew  gently,  and  when  the  duck  is  done  enough, 
take  the  fat  off,  and  flrain  the  liquor  it  was  ftewed 
in  through  a lieve  ; reduce  it  upon  the  fire  to  the 
confiftence  of  a fauce,  and  ferve  it  over  the  duck. 
It  may  be  done  in  the  fame  manner  cut  in  quarters. 

To  drefs  a ID  rake  with  Peas,  i 

Take  one  or  two  drakes  fcalded  and  drawn,  and 
trufs  them  in  fuch  a manner  that  the  claws  may 
not  be  feen  ; put  them  into  boiling  water,  and 
boll  them  a moment : burn  a little  butter  and 
flour,  and  moiffen  it  with  broth ; then  put  in  the 
drakes,  with  a pint  of  young  peas,  and  a bunch  of 
parfley  and  fcallions  : let  the  whole  boil  gently 
till  the  drakes  are  enough,  and  before  ferving  them 
add  a little  fait.  Serve  them  with  a thick  lauce, 
Goflings  are  drefled  in  the  fame  manner. 

To  roaji  and Jiuff  a Goofe, 

Take  as  many  large  cbefnuts  as  you  think  ne*^ 
ceflary,  peel  off  the  firff;  fkin,  and  put  them  over 
the  fire  in  a frying-pan  with  holes  at  the  bottom, 
turning  them  till  you  can  take  o|f  the  lecond  fkin. 
Keep  the  firff;  to  make  a ragout.  If  you  have  not 
a pan  with  holes  in  it,  put  the  chelnuts  into  boll- 
jpg  water^  \vffich  will  anf^er  the  fame  end  : put 
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the  fineft  apart  for  the  ragout ; mince  the  other?, 
and  put  them  into  a ftew-pan,  with  the  meat  of 
four  or  five  faufages,  the  liver  of  the  goofe  minced, 
two  fpoonfulls  of  hog’s^lard,  or  a good  piece  of 
butter,  a lhalot,  a fmall  clove  of  garlic,  parfley, 
and  fcalllons,  the  whole  flired  fine  ; put  the  whole 
upon  the  fire  a quarter  of  an  hour;  put  this  force- 
meat into  a young  goofe,  prepared  for  the  Ipit, 
roail;  it,  and  ferve  it  with  a ragout  of  chefauts,  for 
which  fee  the  chapter  upon  ragouts. 

A Goofe  with  Mufard. 

Take  a young  tender  goole,  mince  the  liver, 
and  mingle  it  with  two  flialots,  half  a clove  of 
garlic,  parfley  and  fcallions,  cut  fmall,  a laurel- 
leaf,  thyme  and  bafil,  fhred  fine,  a piece  of  butter, 
fait  and  whole  pepper  ; put  it  into  the  goole,  and 
having  fewed,  roaft  it,  bafting  it  from  time  to  time 
with  a little  butter,  holding  a plate  under,  to  pre- 
ferve  what  falls.  When  the  goofe  is  almoft  done, 
mix  a fpoonfull  of  muftard  in  the  butter,  and  con- 
tinue bafting  it,  throwing  on  grated  bread  till  it 
be  well  covered.  Let  it  remain  at  the  fire  till  it 
be  of  a fine  colour,  and  ferve  it  with  a fauce  made 
with  a full  fpoonfull  of  muftard,  a'  fpoonfull  of 
vinegar,  a fmall  glals  of  gravy  or  broth,  fait  and 
wliole  pepper,  and  thickened  over  the  fire  with  a 
bit  of  butter,  half  the  fize  of  an  egg,  rolled  in 
flour  : ferve  it  in  the  difti  with  your  goole. 

* yl  Goofe  a la  Daube, 

For  this  difti  it  is  ulual  to  take  a goofe  that  is 
-not  quite  tender  enough  for  the  Ipit : lard  it  all 
over  with  bacon  fealoned,  and  Ihred  parfley,  fcal- 
lions, 
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lions,  two  fhalots,  half  a clove  of  gai’llc,-  a laureU 
leaf,  thyme,  and  balil,  flired  into  a powder,  faltj 
whole  pepper,  and  a little  grated  nutmeg.  Having 
larded  your  goofe,  tie  it,  and  put  it  Into  a pot  not 
larger  than  will  contain  it,  with  two  glaffes  of 
water,  as  much  white  wine,  and  half  a 'glafs  of 
brandy,  fiill  a little  more  fait  and  whole  pepper  ; 
dole  the  pot  well,  and  let  it  Ibew  gently  three  or 
four  hours  : when  your  ftew  is  done,  and  the 
laucefo  Ihrong  as  to  become  a jelly,  difh  your  goofe, 
and  when  it  is  almoft  cold  put  the  fauce  over  itj 
not  ferving  it  till  it  is  quite  cold  and  jellied. 

"To  preferve  Geefe. 

Take  any  quantity  of  geefe  you  think  neceflary, 
and  roaft  them  till  about  three  parts  done,  taking 
care  to  preferve  the  fat  that  drops  from  them. 
Let  them  cool,  and  cut  each  Into  four,  'taking  off 
the  legs,  and  keeping  the  breaft  and  wings  to- 
gether : place  them  very  clofe  one  upon  the  other 
in  a pot,  putting  between  each  layer  three  or  four 
leaves  of  laurel,  and  fome  fait : then  melt  the 
goofe  greafe  you  have  preferved  apart,  with  a good 
deal  of  hog’s-lard,  and  pour  it  into  the.  pot,  taking 
care  that  there  be  enough  to  cover  them  : twenty- 
four  hours  after  cover  your  pot  with^a  parchment, 
and  when  the  whole  is  quite  cold,  put  it  into  a 
dry  place  to  keep  for  ufe.  Take  them  out  of  the 
fat  as  you  want  them,  and,  before  ufng,  walh  them 
in  warm  water. 

The  legs  and  wings  of  geefe  may  be  done  in  a 
fmall  pot  alabraife,to  lerve  with  ditferentlauces  and 
ragouts  ; or  covered  wdth  grated  bread,  and  grilled 
with  a fauce  of fallad  hcrhs^  or  a remoulade,  which 

inaj 
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be  found  in  the  chapter  of  Sauces.  Being  done 
a la  hraife,  they  may  alfo  be  ferved  with  muflard 
fauce,  made  with  two  fpoonfulls  of  muftard,  two’ 
flialots  fhred  fine,  a fmall  clove  of  garlic,  fait  and 
whole  pepper;  the  whole  mixed  with  a little  broth, 
and  thickened' over  the  fire  with  a bit  of  butter, 
about  as  big  as  a walnut,  rolled  in  flour. — — The 
legs  and  wings  of  geefe  are  ufed  alfo  to  make 
hodgepots,  and  to  put  into  foups. 

A Duck  en  Globe. 

It  is  done  in  the  fame  manner  as  the  turkey  eri 
balloon,  (page  124). 

Dhe  fame  a la  Bruxelles. 

Cut  a veal  fweetbread  in  dice,  with  fome  bacon 
well  interlarded,  and  mix  it  with  parfley,  fcallions, 
champignons,  and  two  flialots,  all  flared  fine,  fait 
' and  whole  pepper.  Put  the  whole  into  the  carcafs 
of  your  duck,  fewlng  it,  that  none  falls  out,  and 
flew  it.  with  a thin  flice  of  bacon  on  the  bread,  a 
glafs  of  white  wine,  as  much  broth,  two  onions,  a 
carrot,  the  half  of  a parfnip,  and  a bunch  of  fweet 
herbs.  When  it  is  done,  drain  off  the  fauce,  fkim 
it,  and  add  a little  cullis  to  thicken  it ; if  there  be 
too  much  fauce,  reduce  it  upon  the  fire,  and  ferve 
it  over  the  duck, 

A Duck  a la  Dauhe. 

In  the  fame  manner  as  the  goofe  a la  daube, 
(page  140). 

'The  fame,  en  Chaujfon. 

Take  out  the  bones ; duffit  in  the  fame  manner 
as  the  duck,  (page  137),  and  dew  it  with  a glafs 

of 
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cf  white  wine,  and  as  much  broth,  a bunch  of 
fweet  herbs,  fait  and  whole  pepper : when  it  is 
done,  ftrain  off  the  fauce,  fkim  It,  and  add  a little 
cullis  to  thicken  it  : reduce  it  to  a proper  conlift- 
ence,  and  ferve  it  over  the  duck, 

T^he  fame,  a la  Bearnoife, 

Stew  it  with  a little  broth,  half  a glafs  of  white 
wine,  a bunch  of  parlley,  fcallions,  thyme,  laurel, 
bafil,  and  two  cloves  : put  feven  or  eight  large 
onions,  diced,  into  a dew-pan,  with  a bit  of  butter, 
and  keep  dirring  them  over  the  fire  till  they  are 
coloured.  Then  add  a little  flour,  moidening  it 
with  the  broth  of  the  duck,  and  when  the  onion 
is  done,  and  the  fauce  thick,  fkim  it ; add  a dafh 
of  vinegar,  and  ferve  it  over  the  duck. 

’The  fame,  ^ ITtalienne, 

Stew  a duck  with  a gill  of  white  wine,  as  much 
broth,  fait  and  whole  pepper : put  two  kitchen 
fpoonfulls  of  fweet  oil  into  a dew-pan,  paffley,  fcal- 
lions, mufhrooms,  and  a clove  of  garlic,  the  whole 
fhred  fine.  Set  it  upon  the  fire,  and  fkake  in  a 
little  flour ; moiden  it  with  the  broth  of  the  duck, 
which  diould  be  fkimmed  and  drained  off;  reduce 
it  to  the  confidence  of  a light  batter,  fkim  off  all 
the  fat  that  may  remain,  and  ferve  it  over  the 
duck. 

The  fame,  with  Green-Peas  So'ip. 

Boil  half  a pint  of  dry  peas  with  a little  broth, 
parlley,  and  the  dalks  of  fcallions,  and  drain  them 
through  a fieve  : if  they  be  green  peas,  there  mud 
be  a pint,  and  neither  parlley  nor  fcallion  dalks : 

dew 
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ftew  a cluck  with  fome  broth,  fait,  pepper,  a buncll. 
of  parfley,  fcalllons,  thyme,  laurel,  bafil,  half  a 
clove  of  garlic,  and  two  cloves  5 when  it  is  done, 
ftrain  off  the  lauce,  and  put  in  the  foup,  to  give  it 
a body : reduce  it  till  it  be  neither  too  thick  nor 
too  thin,  and  ferve  it  over  the  duck.  In  flewing 
your  duck,  you  may  add  a bit  of  ftreaked  bacon 
cut  in  dices,  with  the  rind  on,  and  ferve  it  round 
the  duck. 

Different  Ways  to  drefs  Pigeons. 

Pigeons  li  la  Bourgeoife. 

Trufs  and  boil  them  a moment,  then  diift 
them  into  cold  water,  pick  them,  and  put  them 
into  a dew-pan,  with  fome  broth,  a bunch  of  herbs, 
fome  champignons,  the  bottom  of  artichokes  cut 
in  quarters  and  half  boiled,  fait,  and  a little  fhred 
pardey. 

'To  Jlcw  Pigeons, 

Take  off  the  neck  and  'wings  of  your  pigeons^ 
trufs  and  parboil  them  ; then  put  them  into  a 
dew-pan,  with  two  or  three  truffles,  fome  mufli- 
rooms,  the  livers  of  fome  kind  of  fowls,  a veal 
fweetbread  parboiled,  and  cut  into  four,  a bunch 
of  pardey,  fcallions,  a clove  of  garlic,  two  cloves,- 
balil,  and  a little  butter  ; diake  them  over  the  fire, 
and  add  a little  dour  ; moilfen  them  with  equal 
quantities  of  broth  and  gravy,  and  a glafs  of  white 
wine,  adding  fait' and  whole  pepper.  Let  it  boil 
to  a thick  fauce,  taking  care  to  Ikiin  the  fat  off, 
and  in  ufing  it  add  the  juice  of  a lemoiij  or  a dafh 
of  white  vinegar^ 
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fry  Pigeons  nvith  Bafil. 

Take  fo  me  fmall  pigeons,  draw,  trufs,  and  ftew 
them  a la  bralfe,  as  the  neat’s  tongue,  (page  1 1), 
putting  in  a little  more  bahl  : when  they  are  done, 
take  them  out  of  the  pot  to  cool ; then  dip  them 
in  the  yolks  of  two  eggs  beat  up,  as  for  '*an  omelet, 
and  grate  bread  over  them  \ fry  them  of  a good 
colour,  and  ferve  them  garniihed  with  fried  parfley. 

To  drefs  Pigeons  a la  Crapaudlne. 

Take  fome  good  pigeons,  and  trufs  them  ; if 
they  be  large,  cut  them  in  two,  otherwife  only 
fplit  them  on  the  back,  and  flatten  them,  without 
breaking  the  bone  much  : fteep  them  in  fweet  oil, 
with  fait,  whole  pepper,  parfley,  fcallions,  and 
mufli rooms,  all  fhred  fine,  and  then  grate  bread 
over  them  3 keep  in  as  much  of  their  feafoning  to 
them  as  you  can  : put  them  upon  the  gridiron  over 
a very  flow  fire,  and  bafle  them  with  what  remains 
of  the  oil  and  herbs : when  they  are  done,  and  of 
a good  colour,  ferve  them  with  a fauce  made 
with  an  onion  pounded  with  unripe  grapes; 
mix  the  juice  with  broth,  fait  and  pepper,  and 
ferve  it  hot  over  your  pigeons.  They  may  aifo 
be  ferved  without  verjuice*,  iubflituting  another 
I'auce,  clear,  and  rather  (harp,  and  infiead  of  the 
oil,  butter  or  hog’s-lard. 

I 

Po  Jiew  Pigeons  en  Matelotte, 

Take  pigeons  of  a middling  fize,  icalded  and 
trufled,  and  put  them  into  a fiew-pan,  with  a 
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little  butter,  and  a dozen  ol'  fmall  whlte^  onions, 
parboiled,  and  the  fklns  taken  off ; add  alfo  a quarter 
of  a pound  of  flreaked  bacon,  cut  in  dices,  and  a 
bunch  of  herbs  ; (bake  in  a little  flour,  and  moifteii 
the  whole  with  equal  quantities  of  broth  and  white 
wine  : when  your  pigeons  are  done,  and  the  faucc 
properly  reduced,  put  in  the  yolks  of  three  eggs, 
beat  up  with' a little  milk,  adding,  when  you  ufc 
it,  a dadi  of  verjuice. 

Pigeons  in  a Ragout  of  Crawf/Ij, 

Take  three  or  four  middling-fized  pigeons, 
fcalded  and  drawni ; fplit  them  a little  upon  the 
back,  to  enlarge  the  breaft,  and  dew  them  with  a 
little  broth,  and  a glafs  of  white  wine,  a bunch  of 
pardey,  fcaliions,  a clove  of  garlic,  two  cloves,  fait 
and  pepper : when  they  are  done,  put  fome  mufh- 
rf'oms  into  a dew-pan,  with  a bit  of  butter,  half 
tl)e  li/e  of  an. egg,  and  a dozen  of  craw-fifh  picked, 
and  fet  them  over  the  fire  ; fhake  in  a little  dour, 
and  moldeii  tliem  wdth  the  broth  of  the  pigeons, 
diained  through  a fieve ; let  the  ragout  boil  till 
the.fauce  be  nearly  conlumed,  and  add  the  yolks 
of  three  eggs  beat  up,  with  cream,  a little  grated 
nutmeg,  and  fhred  pardey,  and  thicken  it,  without 
boiling,  ^ over  the  fire.  Then  having  drained 
and  dilhed  your  pigeons,  ferve  the  ragout  o^ 
craw'fifh  over  them. 

’Po  drefs  Pigeons  with  fi?ie  Herbs. 

Scald  four  pigeons  that  have  been  kept  till  they 
are  high-fiavoured,  trufs  them,  and  let  them  boil 
up  in  water;  dlt  the  back  a little,  to  make  them  lie 
fiat,  and  put  them  into  a dew-pan,  with  the  livers 

minced, 
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minced,  a bit  of  butter  rolled  In  flour,  fait,  whole 
pepper,  champignons,  flialo.ts,  parfley,  fcallions, 
half  a clove  of  garlic,  the  whole  (bred  fine,  half  a 
laurel-leaf,  thyme,  and  bafil,  fhred  to  a powder  : 
let  it  limmer  halt  an  hour  over  a flow  fire,  and 
then  put.  in  halt  a glafs  of  \vhite  winb  and  as 
much  broth.  When  the  whole  is  done  Ikim  off 
the  fat,  and  ferve  it  as  thick  fauce. 

'To  drefs  Pigeons  en  Surprife, 

Trufs  five  fmall  pigeons,  put  them  into  boiling 
vv'ater  and  let  them  boil  up,  keeping  the  livers 
apart : then  take  tHem  gut,  and  put  into  the  fame 
\vater  five  fine  cabbage  lettuces,  let  them  boil  a 
quarter  of  an  hour  : fqueeze  them  well  and  open 
them,  without  feparating  the  leaves,  and  cover 
them  with  a force-meat  made  with 'the  livers  of 
the  pigeons,  parfley,  fcallions,  five  or  fix  leaves 
ot  tarragon,  a little  chervil  and  two  fhalots,  the 
whole  Ihred  fine,  and  mixed  with  a little  butter 
or  grated  bacon,  fait,  whole  pepper  and  the  yolks 
of  two  eggs;  then  put  a -pigeon  upon  each  lettuce, 
and  cover  it  with  the  leaves  in  fuch  a manner  as 
that  It  cannot  be  feen  : tie  them  with  packthread, 
and  ftew  them  with  fome  broth  rather  fat,  a bunch 
of  parfley,  fcallions,  two  cloves  of  garlic,'  tw^o 
onions,  a carrot,  a parfnip,  fait  and  pepper,  and 
flew  them  an  hour  over  a flow  fire.  W^hen  they 
are  done  drain  the  pigeons  and  untie  them,  wiping 
them  with  a linen  cloth  : ferve  over  them  a good 
veal  cullls.  If  you  have  any,  otherwile  put  lefs 
fait  Into  your  flew.  Strain  off  the  broth,  Ikim  it 
well,  and  reduce  it  to  the  conliftence  of  a fauce  : 
thicken  it  over  the  fire  wdth  a bit  of  butter  about 
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the  (Tze  of  a'wdnufi  rolled  In  flour,  and  the  yolks 
of  two  eggs  beat ; ferve  tlie  pigediis  wrapt  in  th^ 
lettuces. 

To  Jiew  pigeons  with  young  Peas. 

Take  three  or  four  pigeons,  according  to  their 
fize,  and  having  parboiled  and  trufled  them,  if  they 
be  too  large  cut  them  in  two  j put  them  in  a ftew- 
pan  with  fome  good  butter,  a pint  of  young  peas, 
and  a bunch  of  parfley  and  fcalllons : lhake  thein 
over  the  fire,  and  put  in  a little  floury  with  a glafs 
of.vvater ; let  them  flew  gently,  and  when  they 
are  done,  and  the  fauce  nearly  conlumed,  add  a 
little  fait,  and  thicken  it  over  the  Are  with  ths 
yolks  of  two  eggs  beat  up  with  cream, 

* 

To  do  them  brown. 

When  you  lhake.  them  over  the  fire,  put  in  a 
little  more  flour,  and  moiften  them  with  equal  quan- 
tities of  gravy  and  broth ; let  them  flew  till  the 
fliucd  be  thickened  and  nearly  confumed,  and  jufl: 
before  you  ferve  them  put  in  a little  fait  and  a 
piece  of  fine  fugar  about  the  fize  of  a walnut. 

To  drefs  Pigeons  with  Afparagus^  as  young  Peas. 

Cut  fome  fmall  afparagus  into  Imall  bits, 
that  part  which  is  tender  only,  and  when  you 
have  about  a pint  and  a half  wafh  them  in  feverai 
waters,  boil  them  half  a quarter  of  an  hour,  fliifc 
them  into  cold  water,  and  leave  them  to  drain. 
Then  do  them  in  the  lame  manner  as  the  pigeons 
and  young  peas,  but  put  into  the  bunch  of  herbs  a 
little  favory  and  add  two  cloves. 
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■ ' Pigeons  %n'ith  Court- Bouillon. 

Take  three  or  four  large  pigeons,  trufs  and  lard 
them  with  fat  bacon,  and  put  tliem  into  a ifew-pnn 
no  larger  than  will  contain  them,  with  a bunch  nt' 
parfleyand  fcallions,  a clove  of  garlic,  tvvofhalots, 
two  cloves,  a laurel-leaf,  thyme,  balil,  a parfnip, 
a carrot,  two  onions,  and  a bit  of  butrcr^,  about 
half  the  f ze  of  an  egg,  fait  and  pepper ; moifltii 
them  wnth  a glafs  or  w'hire  wine  and  as  much 
broth,  and  let  them  {lew  over  a How  fire.  When 
fhe  pigeons  are  done,  flrain,  off  the  lance,  and  if 
there  be  too  much  reduce  it ; add  half  a Ipoonfull 
of  verjuice,  ora  dafh  of  vinegar,  and  lerve  it  over 
the  pigeons. 

To  drefs  Pigeons  a la  Sainte  Menehould. 

Take  three  large  pigeons,  trufs  and  pick  tjrcm, 
and  put  them  into  a fi:ew'-pan  with  a bit  of. butter 
about  the  fize  of  an  egg,  rolled  in  flour,  parfley 
and  fcallions  w'hole,  tivo  onions  diced,  feme  car-' 
rot  and  parfnip  to  give  a flavour,  a clove  of  gailic 
whole,  lalt,  pcjiper,  three  cloves,  a laurel-leaf, 
thyme  and  balil  ; moiften  it  with  three  gills  of 
milk  and  make  it  boil  ; then  put  in  the  pigeons  and 
let  them  flew  very  gently  an  hour.  When  they  ^ 
are  enough,  take  them  out  to  drain;  fleim  the  tat 
off  the  flew,  put  it  upon  a plate,  and  dip  the 
pigeons  into  it,  ftrewing  them^  as  vou  take  than 
out,  with  grated  bread  ; grill  thent  of  a hn*  co- 
lour, balling  them  with  the  remainder  of  the  tat, 
and  lerve  tlxm  dry.  They  may  be  lerved  wdth 
lauce  remoulade  : to  make  it,  fee  the  chapter  upon 
fauces. 
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Pigeons  a la  Payfanne. 

Take  four  pigeons,  triifs  and  flit  them  down  the 
back  to  make  them  lie  flat  and  to  enlarge  the 
brea  ft,  ti)  en  rake  a quarter  of  a pound  of  ftreaked 
bacon  cut  into  flices  ; put  it  into  a flew- pan  with 
half  a dozen  of  fmall  onions,  flew  it  gently  till 
they  be  enough  then  fhake  in  a little  flour  and 
put  In  the  pigeons,  molflening  the  whole  with  a 
fmall  glafs  of  white  wine  and  as  much  water,  and 
feafoning  it  with  whole  pepper.  The  pigeons  be- 
ing done,  and  the  fauce  thick  and  a little  fat,  add 
two  eggs  beat  up  with  cream. 

Pigeons  en  Papilloies. 

Take  three  pigeons  of  a moderate  flze,  cut  them 
in  two  to  make  them  he  flat,  and  fteep  theha  in 
fweet  oil  with  Hired  parfley,  fcaUions,  muflirooms, 
their  livers,  and  fume  leaves  of  bafil,  the  whole 
Hired  fine  j fait,  whole  pepper,  and  fome  fmall 
llices  of  bacon  : then  wrap  each  half  pigeon  in  half 
a Hieet  of  white  paper,  putting  over  and  under  the 
thin  flices  of  bacon  and  the  lealoning  ; lay  them 
» upon  the  gridiron  upon  a double  flieet  of,  paper 
greafed,  and  let  them  do  over  a very  flow  fire, 
turning  them,  when  one  flde  is  done,  on  the  other. 
Serve  them  in  the  papers  without  fauce. 

\ 

'To  drefs  Pigeons-  d la  Marianne. 

Prepare  three  pigeons  as  the  preceding,  make 
th  cm  lie  flat  with  the  cleaver,  and  put  them  into 
a flew-pan  with  t\yo  ipoonfulls  of  oil,  a glafs  of 
broth,  fait,  whole  pepper,  two  leaves  of  laurel  ; 
let  them  boil  very  flowly,  and  when  they  are 

^ done. 
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done,  drain  and  difli  them  for  table.  Take  the 
laurel  leaves  out  of  the  fauce  and  fkim  off  the  far, 
adding  an  anchovy  minced,  three  fhalots,  a few 
. capers  minced  alfo,  and  fome  grated  nutmeg ; 
thicken  it  over  the  fire  with  a bit  of  butter  about 
the  fize  of  a walnut,  rolled  in  flour,  and  ferve  it 
over  the  pigeons. 

/ 

'To  make  a Fricandeau  of  Pigeo/s. 

After  having  larded  all  the  upper  part  of  your 
pigeons  with  bacon,  flew  them  in  the  fame  man- 
ner as  the  fricandeau  a la  bourgeoife,  (page  ^o). 

■ / 

To  frtcafec  Pigeons  like  Chickens. 

Cut  your  pigeons,  which  fhould  be  large,  in 
four  quarters,  or,  if  they  be  of  a middling  fize,  in 
half,  and  do  them  in  the  fame,  manner  as  the  fri- 
cafee  of  chickens,  (page  io8). 

Pigeons  au  SolelL 

Take  fome  young  pigeons,  and  having  drawn 
them,  run  afkewer  through  the  legs  of  each  and  put 
them  into  boiling  w^ater,  letting  them  boil  up  once. 
Then  put  them  into  a ftew-pan,  with  a glals  of 
white  wine,  a bunch  of  parfley,  fcallions,  a clove 
of  garlic,  fait,  pepper,  tvvo  cloves,  and  a little 
bit  of  butter.  When  they  are  done,  drain,  and 
leave  them  to  cool,  ready  to  dip  in  a thick  batter 
made  with  two  handfulls  of  flour,  fait,  a little 
fweet  oil,  and  a litt*le  white  wine,  ftirred  in  by  de- 
grees, till  the  batter  is  of  a proper  thicknefs. 
Fry  them  of  a good  colour,  and  ferve  them  hot, 
garuifhed  with  fried  parfley. 
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^ -r  en  Surtout. 

Ra(>-(^t  your  pigeons  a la  bourgeolife,  (fee  page 
I44j,  ancl  when  the  faiice  is  thick  leave  them  to 
cool  ; then  take  the  difh  in  which  you  mean  to 
'fcrve  them,  and  which  fliould  bear  the  fire,  and 
fpfead  over  the  bottom  of  it  a good  force-meat; 
p’ut  the  pigeons  upon  it,  and  cover  them  with  the 
fame  force-meat  that  you  have  put  under,  in  fuch 
a manner  as  entirely  to  conceal  the  ragout.  Draw 
a knife  over  them,  dipt  in  an  egg,  and  coVer  thera 
with  grated  bread  ; put. them  into  an  oven,  or  fet 
them  upon  a ftove,  and  brown  them  with  a fala- 
mandcr.  Drain  off  the  fat,  and  ferve  a good  fauce 
of  dear  cullis  over  your  pigeons. 

Pigeons  en  Pi?nhale. 

Ragout  your  pigeons,  and  when  they  are  cold 
do  them  en  timbale  ; for  the  explanation  of  which 
fee  the  chapter  of  Paftry.  _ ' 

Phe  fame,  whh  Portoife. 

Cut 'the  head  and  feet  of  feme  tortifes,fi:ew  them 
•with  iome  white  wine,  broth,  and  a bunch  of 
herbs,  and  then  take  them  out  of  the  fhell ; ob- 
ferve  to  take  out  the  gall,  and  put  the  tortoifes 
into  a ragout  of  pigeons. 

' Pigeon  Pourt, 

See  the  article  of  Paltry. 

' / Pigeons  a la  Poele. 

Having  picked  and  drawn  feme  fmall  pigeons, 
put  tliem  into  adew-pan,  with  a little  good  butter, 
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parfley,  fcallions,  champignons,  and  a clove  of’ 
garlic,  all  (hred  fine  ; lalt  and  whole  pepper  ; then 
put  them  with  their  feafoning  into  another  flew- 
pan,  to  iome  dices  of  veal  parboiled  j add  half  a 
glafs  of  white  wine  and  cover  them  with  thin  rafh- 
ers  of  bacon  and  a fheet  of  white  paper.  Cover 
the  dew-pan  dole,  and  let  them  fimmer  over  a 
flow-  fire ; then  take  the  fat  off,  put  in  a little 
cullls  to  thicken  the  fauce,  and  lerve  it  over  the 
pigeons. 

I. 

^he  fcime^  en  Haielet. 

A ragout  of  pigeons  may  be  ufed  for  this  didi, 
that  has  been  ferved  at  table;  put  a bit  of  butter 
into  the  ragout,  heat  it,  and  to  make  it  richer  add 
the  yolks  ot  two  or  three  eggs ; then  fpit  the  pieces 
upon  little  Ikewers  and  cover  them  with  grated 
bread,  keeping  as  much  ot  the  fauce  to  them  as 
you  can.  Fry  them  of  a good  colour,  and  lerve 
them  dry. 

Pigeons  en  Crepin, 

Take  fi  ve  young  pigeons,  trufs  them,  put  them  , 
into  boiling  water  and  let  them  boll  up  once  ; then 
dew  them  half  an  hour  with  a little  broth,  half  a 
glafs  of  white  wine,  a bunch  of  parfley,  fcallions, 
half  a clove  of  garlic,  thyme,  laurel,  bafil,  two 
cloves,  pepper  and  fait,  and  let  them  cool ; make 
a force-meat  with  fome  fillet  of  veal,  beef  luet, 
Crumb  of  bread  foaked  in  milk  or  cream,  parfley, 
fcallions,  mufhrooms,  cut  fmall ; fait  and  pepper, 
and  mix  it  with  the  yolks  and  white  of  three  eggs 
beat  up  ; put  this  force-meat  round  each  pigeon, 
and  over  it  a bit  of  a pig’s  maw  ; clofc  the  maw 
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by  wetting  it  with  a beat  egg;  ftrew  grated  bread 
over,  and  fet  the  pigeons  half  an  hour  upon  a flow 
lire  that  the  force-meat  may-have  time  to  do,  and 
brown  them  with  a falamander.  > Wipe  off  the  fat 
and  ferve  them  with  the  fauce  well  Ikimmed  and 
flrained,  adding  a little  cullis  to  thicken  it. 

Pigeons  in  Fritters, 

Make  ufe  of  thofe  that  have  been  fervcd  at  ta- 
ble, cut  them  in  half  and  give  them  a flavour  by 
fleeping  them  in  herbs  and  oil.  Let  them  cool, 
and  then  dip  them  in  a batter  made  with  flour, 
white  wine,  a fpoonfull  of  fweet  oil,  and'lome 
fait ; fry  them  of  a good  colour,  and  garnifli 
them  with  fried  parfley. 

» 

Pigeons  a la  Dauphne. 

Scald  fome  fmall  pigeons  and  flew  them  be- 
tween rafhers  of  bacon,  with  a little  broth,  a flice 
of  lemon  and  a bunch  of  fweet  herbs  ; ferve  them 
with  fome  veal  fweetbreads  glazed  like  a fri- 
candeau.  See  Fricandeau,  (page  90). , 

To  drefs  different  Sorts  of  Game,  feveral  Ways. 

To  drefs  Pheafants. 

Roafl:  them  either  drawn  or  larded,  or  with  a 
fluffing  made  with  the  livers  minced,  with  grated 
bacon,  parfley  and  fcalllons  (bred  fine,  pepper 
and  lalt,  and  covered  with  flices  of  bacon  and 
paper ; lerve  them  with  fauce  a la  Provencale,  or 
any  other  laucc  in  the  fafhlonable  tafle.  They 

may  be  fervcd  alfo  in  pattys  hot  and  cold,  or  in  a 
tureen. 


To 


( >55  ) 


To  drefs  Wild  Ducks. 

They  are  ulually  roafled,  but  neither  larded 
nor  covered  wlrh  bacon.  To  make  a fide  dl(h, 
when  they  are  roafled  and  cold,  cut  them  into 
thlti  dices,  and  ferve  them  with  dlfterciit  lauces  ; 
as  with  juice  of  orange,  anchovy  and  capers,  or 
Jcilrnis^  which  may  be  tound  in  the  article  ot 
Larks. 

• 

To  drefs  Red-iaiJs  and  Teal. 

Teal  is  alfo  roafled  and  neither  larded  nor  co- 
vered with  bacon.  To  introduce  them  as  fidp 
didaes,  wrap  them  in  paper  and  ferve  them  with 
a ragout  of  olives,  turnips,  truffles,  or  with  fauce 
a la  rocambole. 

The  red-tail  makes  ar>  excellent  roafl,  being 
plucked  and  drawn. 

To  drefs  Larks  federal  Ways. 

Roafl  them  larded  or  covered  with  bacon,  or 
half  of  them  one  way  and  half  the  other.  Do  not 
draw  them,  and  put  toafted  bread  under  them  to 
receive  what  falls.  ^ 

For  a fide  diffl  they  are  ferved  many  ways;  to 
make  them  into  a tourt,  draw  them  and  take 
out  tl^e  gizzard  j put  grated  bacon  at  the  bottom 
of  the  diffl  and  tf.e  larks  upon  dt,  having  firfi: 
taken  off  the  heads  and  feet,  and  given  them  a 
few  turns  over  the  fire  in  a flew-pan,  with  a little 
butter,  parfley,  I'callions,  champignons  and  a little 
garlic,  the  wliole  cut  fine,  and  the  larks  lett  to 
cool  ; .fiiilffl  the  tourt  according  to  the  rules  in 
the  general  article  ot  Tourcs. 
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J^arlis  en  Salmis  a la  Bourg^ife, 

Take  thofe  which  have  been  roailed  and  ferved 
jjt  table,  cutofF  the  heads  and  take  out  any  fluf- 
fing that  may  have  been  put  into  the  carcafe,  and 
pound  them  together  in  a mortar,  mixing  them 
when  pounded  with  a little  good  broth  ; flrain 
this  little  cnllls'through  a fieve,  and  fealbn  it  with 
fait,  pepper,  and  rocambole  bruifed,  adding  a dafh 
of  verjuice.  Heat  the  larks  in  the  fauce,  not  fuf- 
ferlng  them  to  boil,  and  ferve  them  garnillied  with 
crufts  of  bread  fried.  Every  fort  of  ialmis  a 
la  bourgeolfe  is  made  in  the  fame  manner,  by 
pounding  the  carcalTes  or  what  is  left  of  them. 

Tc?  make  a Ragout  of  Larks. 

Take  a dozen  of  larks  trufl'ed  as  for  the  fplt, 
and  turn  them  a few  times  over  the  f re  in  a ftew- 
pan,  with  a bit  of  butter,  a bunch  of  Iweet  herbs, 
champignons,  and  a veal  fweetbread,  fkaking 
in  a little  flour;  miolflen  them  with  a glals  of 
white  wane,  of  broth,  andgiavy  fufficient  to  co- 
lour the  fauce,  and  let  it  boil  and  reduce  till  it  be 
thick;  then  take  the  fat  off  and  feafon  the  fauce 
with  fait  aifd  whole  pepper.  This  ragout,  after 
being  ferved  at  table,  may  be  again  ferved  en  Call- 
fes ; put  a good  force-meat  at  the  bottom  of  the 
difli  in  which  you  would  ferve  it,  and  over  it  the 
ragout  covered  with  the  fame  force-meat  ; draw  a • 
kn-ife  over  it  dipt  in  an  egg,  and  grate  bread  over. 
Set  it  upon  your  flove,  and  brown  it  with  a fala- 
rnander.  Then  drain  off  the  fat,  and  put  into  the 
difh  a clear  gravy  fauce. 
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To  drefs  a Ring-Dove. 

The  ring-dove  is  a fpecies  of  wild  pigeon,  and 
IS  excellent  larded  and  well  roafted.  It  may  alfo 
be  drelled  different  ways  for  a fide  difh  ; for-which 
you  need  only  confult  the  article  of  pigeons. 

- To  roaji  a Partridge. 

To  ferve  it  as  a fide  difh,  when  you  have  pluck- 
ed and  drawn  it,  make  a little  Huffing  of  the 
liver,  with  fome  grated  bacon,  a little  fait, 
pariley  and  fcallions  minced,  and  put  it  into  the 
carcats,  fewing  the  opening  that  none  fall  out ; 
then  trufs  and  put  it  over  the  fire  with  a little  butter 
in  a ftew-pan,  and  roafi:  it  covered  with  thin 
rafhers  of  bacon,  and  white  paper.  A partridge 
is  alfo  excellent  larded,  and  roafted  without  a 
Huffing.  When  they  are  done  ferve  them  with 
any  fiiuce  or  ragout  you  think  proper  : as 
Sauce  a la  carpe  * Ragout  of  truffles 

Sauce  a rEfpagnole  Ragout  of  lettuces 

Sauce  aux  zeHs  d’o-  Ragoufof  olives 

range  Ragout  au  falpicoii 

Sauce  a la  Sultane 

For  all  which  fee  the  chapter  of  fauces. 

A partridge  may  alfo  be  done  en  Papillotes,  upon, 
the  gridiron. 


To  drefs  Old  Partridges. 

Do  them  them  a la  braife,  in  the  fame  manner 
as  the  neafs  tongue,  (page  1 1),  except  that  fome 
white  wine  muH  be  added.  AVhen  they  are  done, 
ferve  them  in  a tureen  with  a cullis  of  lentils  and 

Hreakcd 
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flreaked  bacon.  'See  a,  breaft  of  veal  with  cab- 
bage and  ftreaked  bacon,  (page  78).  Do  your  pa- 
iridges  the  fame,  but  do  not  parboil  them.  An 
old  partridge  may  be  ferved  alfo  with  i ragout  of 
chefnuts,  olives  or  truffles ; or  in  a cold  pye,  or 
boiled  and  ferved  up  in  foup. 

To  drefs  JVoodcochs  and  Stupes. 

Roaft  therfi  either  larded,  or  covered  with  thin 
fllces  of  bacon  and  vine  leaves,  anddeave  the  trail 
in  them  ; put  toafled  bread  under,  to  receive  what 
falls  while  they  are -doing,  and  ferve  them  upon 
the  toafl.  When  they  are'  roafted  and  cold,  they 
may  be  done  en  falmis.  See  larks  en  falmis  a la 
bourgeoife,  (page  J56).  I'o  introduce  them  for  a 
fide  di(h,  fpiit  them  behind,  and  take  out  the  en- 
trails except  the  gizzard  j mince  and  mingle  them 
with  grated  bncon  or  a bit  of  butter,  parfley 
and  fcallicns,  flared,*  and  a little  lalt.;  put  this 
'fluffing  into  the  carcafl’es,  and  few  them  that  none 
fall  out,  and  then  truls  and  roafl;  the  woodcocks 
covered  with  ‘bacon  and  paper.  When  they  are 
don^,  ferve  them  with  fauce  or  ragout,  like  the 
partridge  ; fnipes  are  ferved  in  the  lame  manner. 

They  may  be  made  into  tourtsalfo;  but  in 
that  cale,  draw  them  and  make  a force-meat  of 

the  entrails  to  put  at  the  bottom  of  the  difli.  . 

< 

'To  drefs  ^ails. 

Roajl  them  covered  with  bacon^and  vine-leaves; 
or,  for  a fide  difh,  flew  them  a la  braife,  with  a 
dice  of  veal,  a bunch  of  fweet  herbs,,  rafliers  of 
bacon,  a little  good  butter,  very  little  fait,  half  a 
glafs  of  good  white  wine,  and  a Ipooiifull  of  broth. 

When 
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When  they  are  done,  take  them  out,  fkim  the 
liquor,  ftrain  it,  and  add  to  it  a little  cullis  ; ferve 
it  over  the  quails. 

When  done  thus,  quails  may  be  garnlfhed 
with  crawfifh,  or  veal  fweetbread,  ftewed  with 
them  ; or  they  may  be  ferved  with  cabbage  gar- 
niflied  with  ftreaked  bacon,  or  with  a cullis  of 
lentils,  as  partridges. 

To  drefs  ^ails  with  Laurel. 

* Having  drawn  and  truffed  them,  mince  the 
livers,  and  mix  them  with  parlley,  Tcallions,  a 
bit  of  butter,  fait  and  pepper  ; p'ut  them  again 
into  the  carcalTes  of  the  quails,  an'd  roaft  them 
covered  with  paper ; boil  four  or  five  leaves  of 
laurel  in  water,  make  them  into  a fauce  with 
veal  cullis,  and  ferve  it  over  the  quails. 

The  fame,  with  Cabbage.  * 

Do  them  like  the  bfeafi;  of  veal,  (page  78)  ; but 
do  not  parboil  the  quails.  . 

The  fame,  au  Graiin. 

Take  fix  or  leven  quails,  finged  and  drawn; 
turn  them  a few  times  over  the  fire  in  a fiew-pan, 
with  a bit  of  butter,  a bunch  of  parlley,  fcallions, 
a clove  of  garlic,  two  cloves,  half  a laurel-leaf, 
thyme,  bafil,  and  fome  mufhrooms.  Then  fliake 
in  fome  flour,  and  molflen  them  with  a glafs  of 
white  wine,  fome  broth,  and  as  much  gravy  as 
will  give  colour  to  the  fauce,  adding  fait  and 
whole  pepper.  When  they  are  half  done,  put 
in  a veal  fweetbread  parboiled,  cut  into  large  dice, 
and  let  ic  remain  over  the  fire  till  it  is  done  and 
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reduced  to  a thick  faiice.  Your  ragout  being 
completed,  of  a good  flavour,  and  the  fat  taken  off, 
ferve  it  upon  a gratin  made  as  follows:  Mince 
the  liver  of  the  quails  with  parfley  and  fcallions, 
and  mix  it  with  a little  crUmb  of  bread,  a bit  of 
butter,  fait,  pepper,  and  the  yolks  of  two  eggs ; 
then  take  the  dilh  upon  which  you  ferve  your 
quails,  and  fpread  this  little  force-meat  over  the 
bottom;  fet  it  over- a very  flow  fire  till  it  is 
done,  and  flicks  to  the  difh>  and  ferve  your  ragout 
over  it. 

The  fame^  au  Salpicon, 

Roafl  your  quails  or  flew  them  ii  la  bralfe,  and 
ferve  them  with  a ragout  au  falpkon  ; For  which 
fee  the  Ragouts. 

Ortolans. 

The  ortolan  is  a fmall  bird,  very  fcarce  and 
delicate,  and  is  excellent  roafled. 

Thru/J^es  a?id  Blackbirds 

Are  drefled  in  the  fame  manner  as  woodcocks, 
with  the  trail  left  in  the  carcafles.  See  the  arti- 
cle of  woodcocks,  (page  158). 

To  drefs  Plover. 

Pick  and  lard  them,  leavinc:  the  trail  in  ; roafl 
them  With  a loafl  under  to  receive  what  falls, 
ferving  them  when  done  over  it.  Or  roaft  your 
plover  with  a fluffing  made  of  the  entrails  like  the 
woodcocks  (page  158),  and  ferve  them  with  the 
fame  fauce  ; or  do  them  a la  braife  like  quails, 
and  ferve  them  the  fame. 


Lapzvings, 
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Lapwings, 

Roaft  them  in  the  fame  manner  as  wild  ducks.' 

Red  Breajis. 

Are  an  excellent  birdj  and  are  ferved  like  or- 
tolans; 

To  drefs  a Leveret. 

Skin  it^  take  out  the  entrails,  and  put  it  over 
the  fire  a few  mlnuteSj  with  butter  or  fat ; then 
lard  and  roall:  It,  and  when  it  is  done  ferve  it  with 
lauce  and  vinegar,  and  pepper  and  fait,  which 
Ihould  be  ferved  in  a fauce-boat  apart.  If  you 
would  introduce  it  as  a fide  difii,  when  it  is  done 
and  cold,  cut  it  into  fmall  dices,  and  ferve  them 
in  a thick  pepper  fauce,  or  in  fhalot  fauce,  or 
different  lorts  of  thefe  fauces. 

7 

/ 

To  drefs  a Hare  en  Chet. 

Cut  it  up,  prefer  ving  the  blood,  if  there  be  any, 
and  turn.it  a few  times  over  the  fire  in  a ftew-pan, 
with  a bit  of  butter  and  a bunch  of  herbs;  fhake 
in  fome  flour,  and  moiften  it  with  a pint  of  white 
wine  and  fome  broth,  adding  fait  and  pepper. 
"When  it  is  done,  if  you  have  any  of  its  blood  put 
it  in,  and  thicken  the  fauce  over  the  fire. 

Hare  Patty  a la  Bourgeoife. 

Cut  up  a hare,  taking  care  to  preferve  the  blood, 
and  lard  it  with  large  flices  of  bacon,  rolled  in 
I'alr,  parflev,  fcallions,  and  g-^rlic,  all  fhred  fine ; 
then  flew  it  in  a fmall  pot  with  half  a glafs  of 
brandy  and  a bit  of  butter ; and  when  it  is  done, 
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and  the  Yauce  nearly .confumed,  add  the  blood, 
letrlnt’-  it  heat,  hut  not  boil.  Dhh  up  the  hare, 
laying;  the  pieces  fo  clofe  that  they  may  appear 
as*^ one;  ferve  it  cold. 

To  harico  a Hare^ 

Skin  a hare  and  take  out  the  entrails,  cut  the 
liver  into  bits  and  put  the  whole  into  a ftew-pan, 
with  a bit  of  butter,  a bunch  ot  paifley,’  fcallions, 
a clove  of  garlic,  two  lhalots,  a laurel-leaf, 
thyme,  and  bafil ; turn  them  a few  times  over 
the  fire,  and  put  in  a kitchen  fpoonfull  of  flour; 

‘ moifleii  it  with  half  a pint  of  white  wine,  two 
fpoonfulls  of  vinegar,  and  two  or  three  glalles  of 
water  or  force  brotli.  . Then  have  ready  turnips 
pared  and  cut  properly  ; parboii  them  half  a quar- 
ter of  an  liour  iii  water,  and  put  them  into  the 
flew-pan  with  the  hare  ; add  fait  and  whole  pep- 
per, and  let  them  flew’’  till  th<-y  are  done  and  the 
liquor  is  reduced  to  a thick  fauce  ; then  take  out 
the  bunch  of  herbs,  and  ferve  it  hot.  If  the 
1 hare  be  tender,  put  in  the  turnips  at  the  fame 
time.' 

Slices  of  Hare  en  Civet. 

Take  a roafled  hare,  which  has  been  ferved  at 
table,  and  cut  ofl  all  the  meat  in  fmall  flices,  bruife 
the  bones,  and  put  them  into  a fltw-pan,  *wirh  a 
bit  ot  butter  half  the  fize  of  an  egg,  lome  onions 
fliced,  a dove  of  garlic,  a lauiel-leaf,  and  two 
cloves  ; fl",ake  them  a few  times  over  the  fire,  and 
flake  iii  a little  flour;  moiflen  the  whole  with  a 
glals  of  broth  and  two  gkifles  of  red  wine,  'and 
leafon  it  with  pepper  and  fait  r let  it  boil  till 
r ^ - half 
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half  Is  confumed;  then  ftraia  it,  and  put  in 
the  flices  of  hare  with  a little  vinegar,  letting 
them  heat  but  not  boil. 

A lueveret  au  Sang, 

When  you  fkln  your  leveret,  and  take  out  the 
entrails,  be  caretul  to  preferve  the  blood  ; cut  it 
up,  and,  if  you  choofe,  lard  it  with  fat  bacon  : 
put  it  into  a ll;ew-pan,  with  the  liver,  and  a bit  of 
• butter  about  the  fize  of  an  egg,  fcallions,  a clove 
ot  garlic,  two  fhalots,  three  cloves,  a laurel-leaf, 
thyme  and  bafil : turn  it  a few  times  over  the  fire, 
and  lhake  in  a little  flour  : moiflen  the  whole 
with  three  glafl'es  of  broth,  a gill  of  red  wine,  and 
a fpoonfuil  of  vinegar,  adding  pepper  and  fait ; 
let  it  boil  till  the  leveret  be  done,  and  the  fauce 
nearly  confumed.  Then  take  the  liver,  bruife  it 
well,  and  mix  it  with  the  blood:  when  you  are 
ready  to  fSrve  ir,  put  in  the  blood  to  thicken  over 
the  fire,  with  the  yolks  of  forae  eggs  j*add  half  a 
handfull  of  capers,  and  fcrve  it  hot. 

Slices  of  Hare  a la  Poivrade. 

Take  a hare  or  leveret  which  has  been  roafted, 
and  ferved  at  table  ; take  off  the  meat,  and  cut  it 
into  thin  fmall  flices  ; if  you  have  not^enough  to 
fill  a difh,  do  not  take  out  the  bones,  but  cut  the 
pieces  large  and  equal.  Put  them  into  a fdew-pan, 
with  lauce  a la  poivrade,  highly  relifhed  ; heat*- 
but  do  not  let  your  hare  boil,  and  ferve  it  hot* 
For  fauce  a la  poivrade  lee  the  Sauces. 

^ T’o  drefs  Rabbits* 

Skin  them,  take  out  the  entrails,  and  roafl: 
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them  ; putting  them  over  the  fire  with  a 

littJe  butter,  and  larding  them  with  bacon. To 

fritafee  rabbits,  cut  them  up,  and  let  them  remain 
foine  time  in  cold  water  to  clean fe ; then  fricafee 
them,  like  the  breaft  of  veal,  (page  78). — They 
may  be  marinated  alfo  like  beef  brains,  (page  m), 
and  ferved  in  the  fame  manner. 


T’o  drefs  Rabbits  with  a Cullh  of  Lentil's. 
When  cut  up,  ftew  them  with  good  broth, 
fome  ilreaked  bacon,  a bunch  of  herbs,  and  very 
little  pepper  and  fait ; flew  alfo  a pint  of  lentils, 
with  fome  broth  and  fait : when  they  are  done, 
flrain  them  through  a fieve,  and  afterwards  reduce 
them  over  the  hre  till  you  think  the  fauce  thick 
enough  to  ferve.  Heat  the  rabbit  and  bacon  in 
a tureen,  and  ferve  them. 

L"o  drefs  a Rabbit  d la  Bourgeoife.  f 

Cut  up  a rabbit,  and  put  it  into  a flew-pan,  with  a 
bit  of  butter,  a bunch  of  herbs,  fome  mufhrooms, 
and  artichoke  bottoms  parboiled.  Turn  the  whole 
a few  ».lmes  over  the  fire,  and  put  in  a little  flour, 
with  fome  broth,  and  a glafs  of  white  wine,  adding 
fait  and  pepper.  When  it  is  done,  and  the  fauce 
nearly  confumed,  add  the  yolks  of  three  eggs  beat 
up,  with  fome  broth  and  a little  flared  parfley,  and 
ferve  it  of  a good  flavour.  An  old  rabbit  is  as  well 
as  a young  one  for  a ragout,  when  there  is  time 
to  flew  them  ; but  they  are  neither  good  for  the 
fpit,  to  marinate,  nor  ferve  en  papillotes,  or  caifles. 

jTo  make  Rabbit  Puddings. 

Boil  three  gills  of  milk,  with  three  fliced  onions, 
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fome  coriander  feed,  parfley,  fcalllons,  thyme, 
laurel  and  balil,  till  throe  parts  Is  confumcd  ; then 
flraln  it,  and  put  in  the  livers  of  feveral  rabbits, 
half  a pound  of  pork  flair  cut  into  little  fquarc 
pieces,  and  a little  fait  and  beat  fpices ; add,  alfo, 
the  yolks  of  ten  eggs,  and  flir  It  over  a flow  fire: 
when  It  is  well  mingled,  and  not  too  hot,  put  th,e 
whole  into  a pig’s  gut,  about  eight  inches  long ; 
taking  care  not  to  fill  it  above  three  parts,  lefl:  the 
meat  fhould  Iwell,  and  your  pudditig  burfl:.  When 
your  puddings  are  tied  at  each  end,  put  them  into 
boiling  water,  and  let  ihem  boil  a quarter  of  an 
hour  ; then  prick  them  with  a pin,  and  if  no  greafe 
comes  out  take  them  up;  throw  them  into  cold 
water,  and  put  them  upon  a difliready  for  grilling. 

'To  drefs  Rabbits  e?i  Bigarrure, 

Take  a rabbit,  fkln  it,  and  take  out  the  entrails ; 
mince  the  liver,  and  mingle  it  with  grated  bacon, 
a lirtle  butter  or  beef  marrow,  parfley,  fcallions, 
and  favory  fibred  fine,  fait  and  whole  pepper.  Mix 
this  fluffing  with  the  yolks  of  three  eggs,  and  put 
it  into  the  belly  of  the  rabbit,  fewlng  it ; then  put 
the  rabbit  over  the  fire  a few  minutes,  with  butter 
or  fat : cut  flips  of  bread,  the  length  of  the  rabbit, 
with  as  many  of  flreaked  bacon,  well  interlarded, 
and  cover  the  carcafs  of  the  rabbit  with  it,  putting 
firfl  a flip  of  bread,  and  then  of  bacon,  in  fuch  a 
manner  that  the  head  only  may  be  feen  ; wrap  it 
in  two  fineets  of  paper,  well  buttered,  and  roaft  it : 
when  done,  and  the  bread  a little  crifped,  take  off 
the  paper,  and  fervo  your  rabbit  with  the  flips  of 
bread,  bacon,  and  its  own  gravy,  or  you  may  add 
a,  dafh  of  verjuice. 

M 3 To 


( i66  ■) 


drefi  Rabbits  Matefotte. 

Stir  a little  butter  and  a fmall  fpoonfull  of  flour 
over  the  fire,  till  it  is  of  a fine  cinnamon  colour  ; 
cut  up  your  rabbit,  and  put  it  into  the  ftew-paii 
with  it,  turn  it  a fevv  times  upon  the  fire,  and  add 
a glafs  of  red  wiire,  twoglafles  of  water  and  broth, 
a bunch  of  parfley,  fcallions,  a clove  of  garlic, 
thyme,  laurel,  two  cloves,  bafil,  fait  and  whole 
pepper.  Let  it  ftew  gently  half  an  hour,  and  then 
put  in  a dozen  of  imall  white  onions,  parboiled  : 
if  you  choofe  to  add  an  eel  cut  in  pieces,  do  not 
put  it  in  till  the  rabbit  is  three  parts  done.  Before 
you  ferve  it  up,  take  out  the  bunch  of  herbs,  Ikim 
the  fauce  well,  and  add  to  it  fome  capers  whole, 
and  an  anchovy  minced.-  Serve  it  with  fmall 
crufts  of  bread,  fried  in  butter,  and  pour  the  lauce 
over  all. 

To  mince  Rabbits. 

Take  what  remains  of  a roafted  rabbit  which 
has  been  ferved  at  table,  cut  off  all  the  meat,  and 
mince  it  wdth  a little  roafted  mutton.  Break  the 
bones  ot  the  rabbit  Into  little  bits,  and  put  them 
into  a ftew-pan,  with  a little  butter,  lome  fhalots, 
half  a clove  of  garlic,  thyme,  laurel,  and  bafil  : 
turn  them  a few  times  over  the  fire,  and  fhake  in 
a little  flour  : fnoiften  the  whole  with  a glals  of 
red  wine,  and  as  much  broth,  and  let  ft  boll  half 
an  hour  over  a flow  fire  : then  ftrain  it  oft,  and 
put  in  the  mince-meat,  with  lalt  and  whole  pep- 
per ; le.t^  it  heat,  but  not  boil,  and  lerve  it  hot  ; 
ft  you  choofe,  garnlfh  your  mince  with  crufts  of 
fried  bread. 
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Ri^bbits  in  Slices,  with  a Ragout  of  Cucumbers. 

Slice  two  large  cucusiibers  as  thin  as  you  are 
nblc,  and  fteep  them  two  hours  In  fait  and  vinegar ; • 
then  iqueeze  them  dry,  and  put  them  into  a hew- 
pan,  with  a bunch. of  parfley,  Icallioiis,  a laurel- 
leaf,  thyme,  and  bald  ; fet  them  over  the  fire,  and 
keep  turning  them  till  they  are  a little  brown: 
fliake  in  a little  flour,  and  moiflen  them  with  two 
glt^li'es  of  good  broth.  Let.  them  flew  flowly  half 
an  hour,  that  the  ragout  may  thicken,  and  then 
take  out  the  bunch  ot  herbs,  and  put  in  the  rab- 
^ bit,  cut  in  thlu  dices  like  the  cucumbers  ; let  it 
warm,  without  boiling,  add  lalt  and  whole  pepper, 

and  ferve  it  up. This  is  a good  way  to  ufe' 

the  remains  of  rabbits  which  have  been  ferved  at 
table. 

To  ferve  a Rabbit  m Salade. 

Cut  fome  crumb  of  bread,  as  you  would  bacon 
for  larding,  fry  it  in  butter,  of  a good  colour,  and 
when  it  is  drained,  take  the  remains  of  a roafted 
rabbit,  cut  the  meat  into  dices,  and  arrange  it  in 
your  difh  for  table  over  the  fried,  bread,  with  two 
anchovies,  cut  very  Im’all  and  well  wadaed,  fome 
capers,  and,  if  you  have  any,  fome  fmall  white 
onions  boiled  : intermingle  the  whole,  arrange 
it  with  as  much  tad:e  as  you  can,  and  ieafon  it 
with  lalt,  whole  pepper,  oil  and  vinegar.  The 
feafoning  is  not  in  general  put  in  till  it  is  upon 
table. 

To  drefs  Rabbits  with  young  Peas. 

Cut  them  up,  and  dew  them  in  the  fame  man- 
ner as  the  chickens  with  young  peas  (page  ii8). 
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fame^  en  PapiUoteS'. 

Take  a young  tender  rabbit,  cut  it  up,  and  fteep 
it  in  Tweet  oil,  with  parfley,  Icallions,  nnifhrooms, 
and  a clove  of  garlic,'  the  whole  fhred  fine,  lalt 
and  whole  pepper.  Wrap  each  piece,  with  its 
leafoning,  and  a fmall  dice  of  bacon,  in  Ibme  white 
paper,  buttered  or  oiled  on  the  outfide  : lay  them 
upon  the  gridiron,  upon  a Iheet  of  oiled  paper, 
over  a very  flow  fire,  and  when  done,  ferve  them  in 
the  papers. 

*The  fame,  en  Gateau. 

Take  off  all  the  meat  of  a rabbit;  cut  that  of 
the  fillet  and  legs  into  fmall  dices,  and  mince  the 
red  with  the  liver,  to  make  a fovce-meat ; mingle 
the  mince  with  a handfull  of  crumb  of  bread, 
foaked  upon  the  fire  in  a pint  of  milk  ; adding  the 
yolks  of  three  eggs,  a good  quarter  of  a pound  of 
grated  bacon,  parfley,  Icallions,  two  fhalots,  and 
two  leaves  of  bafil,  the  whole  flired  fine,  fait  and 
pepper.  Then  take  a flew-pan  of  a moderate  flze, 
and  cover  the  bottom  with  thin  ralkers  of  bacon  ; 
then  put  in  the  dices  of  rabbit,  and  cover  them 
with  the  force-meat ; arrange  another  layer  of 
rabbit,  and  over  it  a layer  of  bacon,  and  let  the 
whole  flew  gently.  Boil  the  bones  of  the  rabbit 
apart,  with  a gill  of  white  wine,  two  or  three 
fpoonfulls  of  cullis,  and  as  much  broth,  to  make  a 
lauce  ; v^hen  properly  reduced,  and  flavoured, 
lerve  it  over  the  rabbit,  having  taken  away  the 
bacon  that  was  over  and  under  it. 

V ' , 

The  fame  ati  P ere  'Douillet. 

Cut  a rabbit  into  fix  pieces,"  after  having  larded 
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it  with  fat  bacon,  put  it  into  a ftew-pan,  with  a 
gill  of  white  wine,*  as  much  broth,  a little  fait  and 
whole  pepper,  a bunch  of  parfley,  fcallions,  two 
fhalots,  half  a laurel-leaf,  three  or  four  leaves  of 
bafil,  two  cloves,  a carrot,  half  a parfnip  cut  into 
flices,  and  a fpoonfull  of  hog’s-lard  ; let  it  boil 
till  it  be  well  done,  and  the  fauce  thick  ; Ikim  if, 

and  ferve  it  up. A rabbit  done  in  this  manner  . 

may  be  lerved  alfo  cold  ; in  this  cafe,  do  not  Ikim 
the  fat  off;,  place  the  pieces  in  your  difli  to  cool; 
and  put  the  fauce,  which  fhould  be  fo  ftrong  as  to 
become  a jefly  when  cold,  into  the  bottom  of  it. 

fame^  au.,Gtte, 

Stuff  two  rabbits  with  their  livers,  a bit  of  butter, 
parfley,  fcallions,  and  champignons,  the  whole 
Hired  fmall,  fait  and  whole  pepper  ; few  them  ; 
trufs  the  hind  legs  under  the  belly,  and  the  fore 
under  the  fnout,  and  flew  them  with  a glafs  of 
white  wine,  fome  broth,  a bunch  of  herbs,  fait 
and  whole  pepper.  When  they  are  done,  flraln 
off  the  fauce,  Ikim  it  well,  put  in  a little  cullls, 
reduce  it  properly,  and  difh  the  rabbits  as  if  they 
were  fetting.  , ' ^ 


’T’he  fame^  cn  Cmjfes. 

Cut  up  your  rabbits,  and  ragout  them  in  the  fame 
manner  as  pigeons  en  furtout,  (page  152). 

Tire  fame^  with  Herbs, 

Cut  up  your  rabbits,  and  put  them  into  a flew- 
pan,  with  parfley,  fcallions,  mufhrooms,  a clove 
of  garlic,  ail  cut  fmall,  a bit  of  butter,  thyme, 
laurel,  and  bafil,  Hired  fine  : turn  them  a few 
A times 
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times  over  the  fire,  fliake  in  a little  flour,  and 
moiften  them  with  a glafs  of  white  wine,  a little 
gravy  or  broth,  adding  fait  and  wdiole  pepper  : let 
the  whole  flew,  and  reduce  to  the  confiftence  of 
a faitce  : when  you  , are  ready  to  ferv'e  it,  take  the 
livers  which  were  done  with  the  fricafee,  bruife 
them,  and  put  them  into  the  fauce. 

'The  famCy  au  Grat  'in. 

Do  your  rabbits  like  tlie  former,  with  this  dif- 
ference, that  the  herbs  fliould^  be  tied,  and  not 
minced. — Serve  it  over  a gratin,  made  in  the  fame 

manner  as -that  with  quails,  (page  159). 

« 

The  fame,  a PEfpagnoIe. 

Having  cut  up  your  /abbits,  flew  'them  'with 
half  a glafs  of  white  wine,  a little  broth,  a bunch 
of  herbs,  fait  and  pep|tt.r,  and  ferve  them  with 
fauce  a I’Efpagnole.  For  the  making  of  which 
fee  the  Sauces. 

% 

The  fame,  en  Galantine. 

Bone  your  rabbits,  and  dp  them  as  the  pig  en 
galantine.  When  they  are  done,  if  you  would 
ferv:e  it  for  a fide-difh,  take  them  out  hot,  dry 
them,  and  ferve  them  with  fauce  a I’Elpagnole;  but 
jthey  are  ulually  lerved  cold,  and  then  are  let  cool 
in  their  broth ; fee  a pig  en  galantine,  (page  104). 

i 

The  fame,  e7i  Hate  let. 

Cut  up  your  rabbits,  and  flew  them  with  half 
a glals  of  white  wine,  fome  broth,,  a bunch  of 
herbs,  fait  and  whole  pepper.  When  they  are 
done,  and  the  fauce  reduced  fo  as  to  hang  about 

the 
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the  meat,  let  them  cool,  and  put  them  upon  fmall 
ikewers  ; wet  them  with  an  egg  beat  up,  and  grate 
bread  over  them  ; then  dip  them  In  tlielr  fat,  and 
grate  bread  over  them  a iecond  time,  and  grill 
them  ; lerve  them  dry  upon  the  Ikewers. 

en  Poupcton. 

Make  a ragout,  well  thickened,  with  a rabbit 
cut  in  pieces,  a veal  Iweetbread,  * and  mulhrooms# 
When  it  is  done  and  cold,  have  ready  a fluffing 
made  like  that  of  veal  en  pain  (page  90),  and 
finilh  your  rabbit  en  poupeton  in  the  fame- 
m aimer. 

'To  roll  Rabbits  with  Pijlachio  Nuts, 

Take  the  bones  out  of  two  rabbits,  and  make  a 
force-meat  of  their  livers,  with  fome  other  kind  of 
meat  boiled  or  roafled,  fome  crumb  of  bread  boiled 
in  milk,  parfley,  fcalllons,  champignons,  ialt  and 
pepper,  and  mix  it  with  the  yolks  of  four  eggs* 
fpread  this  force-meat  upon  the  rabbits  ; roll  them 
up,  and  afterward  tie  them  with  packthread : flew 
them  with  a little  white  wine,  and  a bunch  of. 
fweet  herbs,  and,  when  done,  fkim  and  ftrain  the 
fauce  through  a lieve;  add  a little  cullis  to  thicken 
it,  and  reduce  it  over  the  fire.  When  you  ferve 
it  with  rabbits,  put  in  a dozen  of  piflachio  nuts 
fcalded. 

To  Jlew  Rabbits  en  Tortue, 

Bone  a rabbit,  lay  it  upon  a t^ible,  and  make  a 
hole  in  the  fkin,  to  receive  the  half  of  the  fore- 
part of  the  rabbit,  ib  that  it  is  turned  tiie  WTong 
fide  outward,  and  appears  in  the  lhape  of  a tor- 

toife  :• 
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toife  : tie  it  with  packthread,  and  ftew  it  with  a 
glafs  of  white  wine,  a little  broth,  a bunch  of  par- 
ley, Icallions,  a clove  of  garlic,  thyme,  laurel,  ba- 
lil  two  cloves,  fait  and  pepper : W'hen  it  is  done, 
flrain  off  tlie  fauce,  fkim  it  well,  and  put  in  a little 
cullis;  reduce  it  to  a proper  thicknefs  over  the  fire, 
and  ferve  it  with  the  rabbit. 


Venifon. 

The the  roe-bitchy  the  dcei\  and  the 

are  all  drefied  in  the  lame  manner;  fl^-ep 
the  fore-quarter  in  vinegar,  fait,  pepper,  and  a 
little  water,  and  afterward  roall  it  : it  may  be  alfo 
ferved  like  beef  a la  mode,  or  made  into  a pafly. 


rhe  Wild-Boar, 

The  head,  which  is  ferved  cold,  is  the  moft 
cfletmed,  and  it  is  drelfed  like  a pig’s  head  : the 
feet  are  done  a la  Sainte  Menehould,  as  the  pig’s, 

and  the  relt  iu  the  manner  of  the  hllet, I'he 

hind  and  fore-quarter  is  roafted,  after  being  fleeped 
in  fome  marinate,  ferved  in  a pafly  cold,  eu  civit, 
as  beef  a la  mode,  and  in  a pally  in  the  pot.  The 
young  wild-boar  larded  makes  an  excellent  roafl, 

To  haJJj  different  Sorts  of  cold  Roafl  Meat, 

Take  any  kind  of  meat  that  has  been  roafled, 
either  butchers  meat,  poultry,  or  game  : cut  it 
into  final  1 pieces,  and  put  it  into  a ftew-pan,  with 
a little  parlley,  fcallion?,  flaalots,  and  'champig- 
nons, all  lined  Imall,  a little  got  d broth,  laic  and 
whole  pepper.  Let  the  whole  hmmer  upon  the 
fire  a quarter  of  an  hour:  then  take  your  dilh, 
and  put  into  it  a little  of  the  lauce  of  the  meat, 
V , with 
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with  fome  crumb  of  bread,  and  put  a little  crumb 
of  bread  upon  the  meat.  Put  it  over  your  ftove 
moderately  heated,  till  it  flicks  to  the  di(h,  and 
forms  a little  gratin  ; then  pour  in  the  reft  of  the 
lauce,  adding  a dalh  of  verjuice. 

To  drefs  different  Sorts  of  Fish  many  Ways, 

cook  a burbot  and  Bai'bel. 

Stew  either  in  equal  quantities  of  brine  and 
milk,  in  a flew-pan  large  enough  to  contain  it  : 
Jet  there  be  liquor  enough  to  cover  your  fifh,  and 
take  care  that  it  only  limmers,  otherwife  it  will 
break.  When  it  feels  fbft  under  your  finger  it  is 
done ; ferve  it  dry  upon  a napkin,  garniflied  with 
green  parfley. 

To  lerve  a turbot  or  barbel  as  a fide-dlfh ; pour 
fome  fweet  oil  into  a ftew-pan,  adding  fait,  pepper, 
and  a dafh  of  vinegar,  and  put  it  over  the  fire  to 
heat,  without  boiling  j ferve  this  fauce  over  your 
filh. 

A ‘Turbot  With  Capers, 

Put  into  a ftew-pan  a good  piece  of  butter,  a 
little  flour,  fait,  whole  pepper,  an  anchovy  wafhed 
and  minced,  and  fome  capers ; flir  this  fauce  over 
the  fire  till  it  be  thickened,  and  ferve  it  over  your 
turbot  : it  may  alfo  be  ferved  with  fauce  a la  be- 
chamel, made  by  reducing  three  gills  of  cream 
over  the  fire  to  half,  and  adding  a little  fait ; or  it 
may  be  ferved  with  a ragout  of  crawfifh. 


( >74,  ) 


To  drefs  a Turhot  or  Barbel  en  Maigri, 

Put  into  a ftew-pan  a good  handfuJl  of  fait,  1 
pint  of  water,  garlic,  onions,  all  forts  of  fweet 
herbs,  parfley,  fcallions,  and  cloves  : boil  the  whole 
half  an  hour  over  a flow  fire  ; let  it  fettle,  pour 
off  the  clear,  and  ftrain  it  through  a fieve ; then 
put  iti  twice  as  much  milk  as  there  is  of  the  brine, 
and  put  the  fifh  in  it  over  a very  flow  fire,  letting 
it  fimmer  only  : when  your  turbot  is  done,  ferve 
over  it  any  of  the  following  fauces  or  ragouts, 
Sauce  a I’Efpagnole  Ragout  of  little  eggs 
Sauce  hachee  Ragout  au  falpicoii 

Sauce  au  vin  le  chain-  Ragout  of  oifters 
pagne  ' Ragout  of  trufRes,  or 

A ragout  of  crefiTes  champignons  : 

For  which  fee  the  article  of  Sauces. 

\ 

To  drefs  a Turbot  en  Gras. 

Put  it  into  a fiew-pan  or  fifh-kettle  with  good 
flices  of  veal,  lalt,  pepper,  and  a bunch  of  fvveet 
herbs,  and  cover  the  whole  with  flices  of  bacon. 
Let  it  flew  over  a flow  fire,  and  add  a glafs  of 
champaign.  When  your  turbot  is  done,  ferve  it 
with  different  fauces  and  ragouts.  ^ 

^ Turbot  or  Barbel  glazed. 

Gut  and  wafli  a turbot  or  barbel,  and  lard  all 
the  upper' part  with  bacon  ; then  let.it  do  flowly 
between  dices  of  bacon,  wdth  a little  champaign 
wine,  lalt,  and  a bunch  of  fweet  herbs  ; put  inro 
another  vefiel  lome  fillet  of  veal  cut  into  dice, 
with  two  flices  of  ham,  flew  them  with  fome 
broth  till  the  fauce  is  reduced  to  a thick  gravy  : 

drain 
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ftrain  it  off  before  you  fervc  it,  and  with  a feather 
j3Ut  it  over  your  turbot  where  it  is  larded,  to  glaze 
it : then  put  fome  good  ciillis  into  the  ftew-pan 
and  tols  it  up  as  a fauce  to  ferve  in  the  difla,  add- 
ing the  jivice  of  a lemon.  , 

t I 

To  drefs freJJj  Salmon. 

Cut  it  in  flices,  ffeep  it  in  a little  fweet  oil,  or 
good  butter,  fait  and  pepper,  and  broil  it ; balding 
it  while  doing  with  the  oil.  When  done,  ferve 
over  it  any  of  thefe  fauces  or  ragouts  directed  for 
the  turbot  (pagei74)  you  may  alfo  ferve  it  done 
with  court-bouillion,  (lee  page  13 2),  with  the  fame 
fauces. 

Serve  it  for  a firfl;  difli  ; do  not  take  off  the 
fcales,  but,  w'hen  done,  put  it  upon  a napkin  dry, 
with  green  parfley  round  it. 

To  ierve  it  as  a lide  dilh,  take  off  the  fcales  ; 
the  court-bouillon,  in  which  it  fhould  be  boiled, 
ismadew'ith  white  wine,  foup  maigre,  roots, onions 
fhred,  a bunch  of  fweet  herbs,  ialt,  pepper  and 
a bit  of  butter.  Every  fort  of  hlh  with  court- 
bouillon  is  done  in  the  fanie  n^anner. 

Ti?  drefs  Salmon  en  Caijfes.  ■ 

Take  two  flices  of  frelh  falmon,  about  the 
thicknefs  of  half  a finger;  fleep  it  an  hour  in 
fweet  oil  with  a few  mulhrooms,  a clove  of  garlic 
and  a lhalot  (all  fhred  fine),  half  a laurel-leaf, 
thyme,  and  bafil,  fhred  into  a powder,  fait  and 
whole  pepj^er ; then  make  a paper  box  that  will 
contain  the  two  flices  of  falmon,  rub  the  outfide 
with  oil  and  put  the  falmon,  with  all  its  feafoning, 
‘ and  covered  with  grated  bread,  into  it ; do  it  in 
2 •at 
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an  oven,  or  piit  the  difh  upon  a fl:ove,  and  whert 
' the  lalmon  is  done  brown  it  with  a falamander. 
When  you  ferve  it,  fqueeze  in  the  juice  of  a large 
lemon;  if  you  ferve  it  with  fauce  a I’Efpagnole, 
the  fat  muft  be  taken  off  the  falmon  before  you 
put  in  the  fauce. 

Salmon  a la  Poele. 

Put  fllces  of  fillet  of  veal  and  a little  ham  at  the 
bottom  of  the  ftew-pan,  juft  the  fize  of  the  fllce 
of  falmon  you  would  ferve  ; put  the  lalmon  upon 
it  and  cover  it  with  thin  flices  of  bacon,  adding  a 
bunch  of  parftey,  fcallions,  two  cloves  of  garlic, 
three  ftialots,  and  a little  fiilt  : boil  it  gently  over 
a moderate  fire  a quarter  of  an  hour,  and  moiften 
it  with  a glafs  of  champaign  wine ; let  it  remain 
over  a flow  fire  till  it  be  done,  and  the  moment 
before  you  ferve  it  ftraln  off  the  fauce,  and  add 
'to  it  lome  cullis ; let  it  boil  up  a few  times,  and 
ferve  it  qver  the  falmon. 

Po  drefs  'Sturgeon. 

To  roaft  it,  put  a bit  of  butter  rolled  in  flour 
into  a ftew-pan, with  fait,  pepper,  parfley,  fcallions, 
fweet  herbs,  cloves,  a gill  of  water  and  a little 
vinegar ; ftlr  it  over  the  fire,  and  when  it  is  luke- 
warm, take  it  off  and  put  in  your  fturgeon  to 
fteep  : when  it  has  taken  the  flavour  of  the  herbs 
roaft  it,  and  ferve  it  with  any  vegetable  fauce  you 
V think  proper.  It  may  alfo  be  done  with  court- 
bouillon,  like  falmon,  and  ferved  with  the  fame 
iauces. 
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Sturgeo7i  roafled  en  Gras. 

Lard  It  with  fat  bacon,  roaft  and  ferve  It  with 
fauce  a I’ltalienne,  a rEfpagiiole,  a h r.ivigotte  ; 
or  with  a ragout  of  truffles,  morells,  mnfliroonis, 
veal  fweetbread,  or  crelfes  and  eggs  without  the 


Sturgeon  a la  Bralfe. 

Put  it  Into  a fmall  pot  with  flices  of  veal  and 
rafhers  of  bacon,  a gill  of  white  wine,  a bunch  of 
herbs,  onions,  roots,  fait,  pepper,  and  fome  good 
broth : when  it  is  done,  ferve  it  with  the  fame 
fauces  or  ragouts  as  when  roafled. 

^he  fanWy  en  Matelotte. 

Cut  fome  crumb  of  bread,  in  the  form  and 
about  the  fize  of  a half-crown,  fry  it  in  butter  till 
it  be  of  a good  colour,  and  leave  it  to  drain : take 
a piece  of  ffurgeon  and  cut  it  into  fmall  thin 
flice.s ; lay  it  upon  a difh  with  a bit  of  butter, 
fait  and  whole  pepper ; fet  it  over  a flow  fire,  and 
as  the  flices  of  ffurgeon  are  done  on  one  fide  turn 
them  on  the  other ; a quarter  of  an  hour  will  be 
fufficlent  to  do  them  ; when  they  are  done,  take 
them  out  of  the  difh,  and  put  in  a little  flour, 
mix  it  well  with  the  butter,  and  then  add  fome 
ihalot,  parfley,  and  fcallions,  fhred  fine ; put  the 
ffurgeon  again  into  the  fauce  to  heat,  without 
boiling  j throw  in  a few  capers  cut  Imall,  and  gar- 
nifh  the  fides  of  your  difh  with  the  fried  bread,, 
taking  care  to  pour  a little  of  the  fauce  over  it. 
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The  fdmey  glazed. 

Lard  all  the  upper  part  of  a piece  of  fturgeon 
with  Imall  bits  of  bacon,  and  put  it  into  a ftew- 
pan,  with  thin  Dices  of  fillet  of  veal,  a little  ham, 
a bunch  of  parlLy  and  fcallions,  three  ihalots, 
two  cloves,  half  a laurel-leaf,  fome  leaves  of  bafil, 
a glafs  of  champaign  wine  and  fome  broth  : let 
it  fimii  er  over  a fire,  and,  when  done,  take  the  fat 
off  and  firain  the  fauce  through  a ficve;  reduce 
it  to  a llrong  thick  gravy  and  finiih  it  as  a fri- 
caiidtau. 

To  drefs  Shad,. 

Shad  is  dreffed  whole  or  in  halves ; for  a top 
difh,  gut  and  boil  it  in  court-bouillon,  with  the 
fcalcs  on  like  falmon,  and  ferve  it  on  a napkin, 
garnlfhed  with  green  parlley. 

For  a fide  difh,  take  the  Icales  off,  and  ferve  it 
'with  difi'erent  fauces,  as  caper,  fweet  oil,  or  Ita- 
lian fauce.  See  the  Sauces. 

It  may  alfo  be  broiled:  having  fcaled  and  gut- 
ted it,  cut  it  a little  upon  the  back,  and  lay  it  upon 
the  gridiron,  bafting  it  from  time  to  time  with  a 
little  butter,  fait  and  pepper.  When  it  is  done, 
which  is  known  by  the  bone  lofing  its  red  colour, 
ferve  over  it  a ragout  of  force-meat  ar*eeably  fea- 
foned  ; or  it  may  be  ferved,  when  broiled,  with 
caper  or  anchovy  fauce. 

To  cook  Slices  of  Shad  different  JlTays, 

Thefe  fort  of  diihes  are  ufually  made  with  the 
remains  of  what  has  been  ferved  at  table : your 
lhad  being  cold,  cut  it  into  flices  and  heat  it  in  a 

good 
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good  fauce  or  ragout,  which  you  pleafe ; if  you 
have^  not  enough  to  fill  your  difh,  dip  each  flice  of 
fi(h  in  a batter  made  with  flour,  mixed  rather 
thick,  with  a glafs  of  white  wine,  a fpoonfull  of 
oil,  and  fome  fait,  and  fry  them;  garnifh  them 
with  fried  parfley. 

✓ 

I 

To  drefs  freJJy  Cod. 

Boil  it  in  a white  court-bouillon,  like  the  turbot, 
and  ferve  it  with  the  fame  fauce  or  ragout, 

Fr^j  Cod  en  Dauphin*,  with  a Ragout  of  the  foft 
Roes  of  Carp  and  the  Heads  of  Afparagus. 

Scale  and  gut  a frefh  cod,  fear  and  dry  it,  and 
fleep  it  two  hours  in  fweet  oil,  with  fait,  whole 
pepper,  parfley  and  fcallions  whole,  a clove  of 
' garlic,  and  a laurel-leaf : then  take  an  Iron  Ikewer 
and  run  it  through  the  cod;  begin  at  the  eyes, 
bring  it  out  at  the  middle  of  the  body,  and  finifli  at 
the  tail,  to  give  your  cod  the  form  of  a dolphin. 
Put  it  upon  a baking-difh,  and  having  bafled  it 
with  the  oil  and  herbs,  flew  it  in  an  oven  ; when 
it  is  done,  draw  out  the  ikewer,  and  difli  it  with 
a ragout  made  thus  : Take  the  foft  roes  of  three 
carp,  parboil  them  with  the  heads  of  fome  afpa- 
ragus, put  the  whole  into  a flew-pan,  with  a 
good  bit  of  butter,  fome  champignons,  and  a bunch 
of  parfley  and  fcallions ; turn  it  a few  times  ovet 
the  fire,  put  in  a little  flour,  and  wet  it  with  a 
glafs  of  white  wine  and  fome  good  vegetable  foup. 
When  your  ragout  is  done,  and  the  fauce  reduced 
and  agreeably  feafoned,  add  the  yolks  of  three 
eggs  beat  up  with  cream ; thicken  the  lauce  upon 
rhe  fire,  and  ferve  it  over  the  cod  ; do  not  put  in 
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your  afparagus  heads  till  the  ragout  is  almofl: 
fin  idled. 

drefs  Skate. 

The,  crimpt  is  the  'noft  eileemcd,  and  Is  ferv- 
in  different  ways,  as  the  other  : the  moft 
common  is,  to  put  your  fixate  into  a pot  with 
water,  vinegar,  fome  dices  of  onion  and  a little 
fair,  after  having  well  wadied  it  In  frefh  water, 
and  taken  the  gall  off  tlie  liver  : let  it  boil  up 

but  twice,  that  it  be  not  too  much  done  ; then 
take  it  up  upon  a dilh,  cut  the  edges  that  it  may 
look  handfome;  you  will  know  by  the  firmnefs 
when  it  is  enough  : then  drain  it,  and  lerve  it 
with  any  fauce  you  think  proper,  as,  butter-faucc 
with  capers  and  anchovies;  oil-fauce,  or  burnt 
butter,  with  fried  parlley  ; to  make  this  lalf  lauce, 
heat  the  Ikate  in  the  didi  for  table,  with  fome 
vinegar,  fait,  and  a little  pepper  ; put  the  burnt 
butter  over  it,  and  the  fried  parlley  round  the  didi. 

Skate  a la  Saint e Menehould. 

Take  off  the  Ikin  and  cut  the  Ikate  in  pieces 
about  the  fize  of  two  fingers.  Let  it  boil  dowly 
half  an  hour  ; put  in  a bit  of  butter  with  a fpoon- 
full  of  flour,  and  mix  them  together;  ftirin  by 
little  and  little  a pint  of  milk,  and  add  fait,  pep- 
per, a bunch  of  pardey,  fcallions,  a clove  of  gar- 
lic, two  lhalots,  three  cloves,  thyme,  laurel,  bafil, 
an  onion  fhred,  and  roots  to  flavour  it.  Let  the 
whole  boll  a full  quarter  of  an  hour,  and  then 
put  in  your  dcate : when  it  is  done,  dip  it  in  the 
fatted:  part  of  the  fauce,  cover  it  with  grated 
bread  and  lay  it  upon  the  gridiron,  balling  it  with 

a little 
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n little  blitter.  Serve  it  dry,  with  a remoiilade 
(which  you  will  find  in  the  article  of  fauces),  in  a 
lauce-boat. 

t 

Skate-  with  Champaign  Wine, 

Firfl:  boll  it  according  to  tbe  former  precedent, 
and  put  it  into  a difh  neatly,  to  ferve  at  table  ; 
then  add  a glafs  ot  champaign,  a bit  of  butter, 
parfley,  fcallions,  two  fhalots,  three  leaves  of  ba- 
fil,  two  or  three  champignons,  all  cut  very  fine  ; 
fome  fait,  a little  whole  pepper,  and  fome  rafped 
bread  rubbed  through  a fieve : put  the  difh  over  a 
flow  fire,  let  the  whole  boil  gently  a quarter  of  an  ^ 
hour,  and  ferve  it. 

'To  marinate  and  fry  Skate, 

Take  off  the  fkin  and  cut  the  fkate  into  pieces, 
as  before  : fteep  it  two  or  three  hours  in  a little 
water  and  fome  vinegar,  with  fait,  pepper,  parfley, 
fcallions,  a clove  of  garlic,  onions  fliced,  the 
zefl:  of  roots  and  cloves  ; then  having  dried  and 
floured  it,  fry  it,  and  ferve  it  with  fried  parfley. 

Skate  with  a Sa  uce  of  its  Liver, 

Boil  it  according  to  the  precedent,  page  i8o, 
and  ferve  it  with  a lauce  made  thus  : put  lome  parf- 
ley, fcallions,  and  a clove  of  garlic,  all  fhred  very  fine, 
into  a fbew-pan  with  a little  butter ; fhake  it  a few 
times  over  the  fire,  and  put  in  a little  flour  and 
butter,  with  fome  capers,  and  an  anchovy  cut  fine, 
the  liver  of  the  fkate  boiled  and  bruifed,  fait  and 
whole  pepper ; moiften  it  with  water  or  fome 
broth,  thicken  it  upon  the  fire,  and  ferve  it  over 
the  fkate. 
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Skate  with  Checfe. 

Take  the  beft  half  of  a crlmpt  fkate,  cut  it  into 
four  equal  pieces;  walh  it,  and  boil  it  in  a gill  of 
milk,  with  a bit  of  butter  half  the  fize  of  an  egg, 
mixed  with  flour,  a clove  of  garlic,  two  lhalots, 
two  cloves,  a laurel-leaf,  thyme,  bafil,  and  a little 
pepper  and  fait,  but  let  it  boil  before  you  put  in 
the  Ikate : when  it  is  done,  take  it  out  of  the 
fauce;  ftrain  the  fauce  through  a fieve,  and  thicken 
it  over  the  fire ; put  half  in  the  difla  upon  which 
you  ferve  your  fkate,  and  over  it  half  a handfull 
of  gruyere  cheele  grated  : arrange  the  pieces  of 
fkate  upon  it,  and  have  ready  a dozen  of  fmall 
white  onions  boiled  in  broth,  and  well  drained, 
and  fome  little  bits  of  bread  cut  round,  and  fried, 
to  garnifh  it ; intermingle  one  with  the  other, 
and  pour  the  remaining  part  of  the  fauce  over  all, 
covering  it  w’ith  gruyere,  or,  which  is  better, 
parmefan  cheefe,  grated.  Set  your  dlfh  over  a 
very  flow  fire,  and  let  the  fauce  boil  gently  till  it 
be  almofl:  confumed  ; then  put  what  remains  over 
the  fkate,  and  glaze  it  with  a falamander. 

To  drefs  Stock^FiJh, 

Thewhitefl:  is  efleemed  the  beft:  before  you  put 
it  into  water,  beat  it  well  with  a hammer  to  foften 
it, and  then  foakitfeveral  days,  frequently  changing 
the  water  ; let  it  boil  a moment  in  river  water, 
take  it  out  and  divide  it  in  flakes ; then  put  it  into 
a flew-pauj'with  equal  quantities  of  fweet  oil  and 
good  butter,  whole  pepper,  a little  garlic,  and 
lome  fait,  if  it  be  too  freih  ; fet  it  upon  your  ftove, 
and  keep  flirring  it  till  the  butter  thickens  with 

the 
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' the  oil : it  fhould  be  eaten  immediately,  as  the 
faute,  in  propoitioii  as  it  cools,  will  turn  to  oil. 

^0  drefs  failed  Cod. 

Scale  and  wafla  it ; boll  it  in  river  water,  and 
then  drain  and  take  it  up  in  flakes;  or,  if  you 
choofe,  let  it  remain  whole ; it  may^  be  ferved 
with  different  fauces.  If  you  choofe,  put  a little 
flour,  butter  and  pepper  into  a ftew-pan,  mix 
them  with  a little  milk,  and  add  afterwards  ibme 
verjus  en  grains  Thicken  this  fauce  over  the 
fire,  put  your  cod  into  it  to  heat,  and  ferve  it  up. 
If  you  have  no  verjuice,  ufe  parfley  and  fcallions 
flired  fine. 

Salt  Cod  d la  Mattre  d' Hotel, 

Take  any  part  of  the  cod  you  choofe;  after  hav* 
ing  fcaled  and  w-aflied  it,  put  it  into  a kettle  with 
frefh  water,  and  fet  it  upon  the  fire : when  it  is 
ready  to  boil  (kirn  it,  and  as  foon  as  it  boils  take 
it  from  the  fire;  cover  it  half  a quarter  of  an 
hour  with  a napkin,  and  take  it  out  of  the  water  to 
drain  : put  it  upon  a difh,  with  parfley  and  fcai- 
lions  fhred  fine,  whole  pepper,  grated  nutmeg, 
a good  bit  of  butter  and  a fpoonfuil  of  veijuice; 
fet  it  upon  your  ilove  till  it  is  heated,  and  ferve 
it  immediately. 

‘To  fuff  the  Tail  of  a Cod. 

Put  two  good  handfulls  of  crumb  of  bread,  rub- 
bed through  a fieve,  into  a ftew-pan  with  a pint 
of  milk,;  let  it  over  the  fire  and  let  it  bod  till  the 
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bread  is  well  thickened ; .when  it  is  cool,  put  in 
a bir  ot  butter  about,  the  fize  of  an  egg,  parfley, 
fcalHons  iln-ed  fine,  fait,  pepper,  and  the  yolks 
of  fix  eggs.  Then  rake  the  tail  part  of  a cod,  and 
boil  ir  according  to  the  former  precedents ; drain 
it  and  take  olF  all  the  meat  in  flakes,  leaving  only 
the  bone;  put  a bit  of  butter  the  fize  of  an  egg 
into  a flew-pnn,  with  parfley,  fcallions,  two  flialots, 
half  a clove  of  garlic,  all  cut  fine,  and  turn  it  a 
few  times  over  the  fire;  then  add  half  a Ipoonfull 
of  flour  and  fomemilk,  and  let  it  boil  till  the  fauce 
be  thick  ; then  put  in  the  cod,  with  the  yolks  of 
three  eggs,  and  thicken  it  over  the  fire  ; put  the 
back  .bone  into  the  dlfli  upon  which  you  defign  to 
feive  your  cod  ; cover  the  fmall  end  with  greafed 
paper;  make  an  edge  all  round  the  bone  with  a 
part  of  the  force  meat;  put  the  ragout  of  the 
cod  in  the  middle,  and  cover  it  with  the  remain- 
der of  the  torce-meat  in  fuch  a manner  that  the 
ragout  cannot  be  feen,  and  that  you  form  the  tail 
ot  a cod.  Draw  a knife  over  it  dipt  in  the  yolk 
of  an  egg  beat  up;  cover  it  with  grated  bread,' 
and  blown  it  in  an  oven  or  with  a Jalamander; 
when  it  is  done  of  a good  colour,  wipe  the  rim 
of  the  difh  and  ferve  it.  A fauce  may  he  put  into 
the  bottom  ot  the  difli,  made  with  a glals  of  good 
broth,  a bit  of  butter  the  fize  of  an  egg  rolled  in 
flour,  a fpoontull  of  verjuice,  a little  fait  and 
pepper,  and  tliickened  upon  the  fire, 

7^0  drejs  Cod  with  Onions, 

Cut  five  or  fix  onions  in  bits,  put  them  upon 
the  fire  with  fome  butter  and  let  them  remain 
home  timej  trec^uently  flirring  them,  till  they  be- 
gin 
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gin  to  be  coloured  ; then  put  in  little  flour,  and  , 
ilir  them  over  the  fire  till  they  are  \^ell  browned  ; 
then  add  a fpoonfullof  vinegar,  fome  fait,  whole 
pepper,  and  a little  broth.  The  onions  being  well 
done,  and  the  lauce  thickened,  put  in  the  cod, 
boiled,  and  in  flakes;  let  it  fimmer  in  the  fauce, 
and  before  you  ferve  it  up,  add  a bit  of  butter. 

'The  fame^  a la  Garcnfie.  , 

Put  fbme  dices  of  boiled  cod  into  a ftew-pan, 
wdth  a piece  of  butter,  two  fpoont'ulls  of  oil,  ca- 
pers, anchovies,  parfley,  fcallions,  the  v hole 
Ihred  fine,  and  whole  pepper;  when  you  ,are  ready 
to  lerve  it  up,  fet  it  over  the  fire  to  heat,  ftir  it 
till  the  oil  and  butter  are  well  mixed  together  ; 
dlfh  it,  and  ftrew  over  fome  rafped  bread,  rubbed 
through  a fieve. 

The  fame^  a la  Provencale. 

Boll  fome  cod  and  well  drain  it ; take  the  difh 
upon  which  you  mean  to  ferve  it,  and>put  into  it 
fome  fhalot,  a little  garlic,  parfley,  fcallions,  fome 
dices  of  a pared  lemon,  whole  pepper,  two  fpoon- 
fulls  of  oil,  and  a bit  of  butter  half  the  fize  of  an 
egg  : arrange  the  dices  of  cod  at  the  top,  and  the 
fame  feafoning  over  them  ; cover  the  whole  with 
fome  rafped  bread,  and  fet  the  didi  over  a flowfire, 
that  it  may  boil  gently,  and  then  brown  it  with  a 
falamander. 

The  fame^  with  burnt  Butter. 

Having  boiled  and  drained  your  cod,  put  it  in 
a dllh  for  table,  with  half  a glafs  of  vinegar,  as 
much  broth,  and  fome  whole  peppery  let  it  boil 
8 ' half 
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half  a quarter  of  an  hour,  and  pour  over  it  feme 
burnt  butter  hot : garnifh  it  with  fried  parlley, 

I’he  fcime^  a la  Creme, 

Boii 'your  cod  in  water,  and  when  it  is  well 
drained,  divide  it  in  flakes  : put  it  into  a ftew-pan, 
with  a bit  of  butter,  half  a fpoonfull  of  flour,  a little 
garlic  fhred,  and  fome  whole  pepper  : moiflen  it 
with  fome  milk  or  cream  and  thicken  it  over  the 
fire  'j  then  put  in  the.  falted  cod,  heat  it  and  ferve 
it  up. 

If  you  choofe  to  cover  the  cod  with  grated  bread, 
put  in  a little  more  butter  and  the  yolks  of  three 
eggs:  difh  it,  grate  the  bread  over,  and  browm  it 
with  a falamander. 

The  fame,  in  a TourU 

The  cod  bei_^g  boiled,  drained,  and  cold,  put 
it  by  flakes  into  a pafle  with  fome  butter,  whole 
pepper,  and  a bunch  of  fvveet  herbs  : when  the 
tourt  is  baked  take  out  the  bunch  of  herbs,  and 
put  in  a fauce  a la  creme,  made  like  the  preced- 
ing. 


Cod  en  Stinquerque, 

Put  a little  parfley,  fcallions,  fome  anchovies, 
and  a little  garlic,  the  whole  flared  fine,  into  a 
flew-pan,  with  whole  pepper  and  fome  capers, 
and  cover  it  with  flices  of  cod  ; lay  feveral  layers 
m the  fame  manner  till  the  difli  is  full  : grate 
bread  over  it,  and  let  it  boil  gently  over  a flow 
fire ; make  it  brown  with  a falamander'. 
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'To  fry  and  mannate  Cod,  ' 

Boil  it  in  water  and  wafh  It  by  flakes ; then 
ileep  and  fry  it,  in  the  lame  manner  as  fkate, 
(page  i8i)  ; with  this  difference,  that  when  you 
fteep  it  ufe  a little  fait. 

Cod  in  Fritters. 

Boil  your  cod  in  water,  and  well  drain  it;  then 
tike  the  largefl:  flakes  and  dip  them  in  a batter 
made  with  flour,  wine,  a little  oil,  and  very  little 
fait : fry  them,  and  ferve  them  gariiifhed  with 
fried  paifley. 

To  drefs  Burt,  Soles,  Flounders,  and  Plaice, 
Thefe  four  fifh  ^re  cooked  in  the  fame  manners 
after  having  fcaled,  gutted,  walhed,  and  dried 
them,  flit  them  upon  the  ,back  near  the 
bone,  flour  and  fry  them  in  bofling  fat  over  a 
clear  fire  : when  they  are  done  of  a good  colour, 
ferve  them  with  caper,  oil,  or  anchovy  lauce, 
or  with  fauce  hachee;  or  fome  little  ragout,  as  of 
veal  fweetbread  and  mufhrooms. 

Thefe  fort  of  fifh  may  be  boiled  alfo,  being 
firft  fleeped  in  oil,  with  pepper,  parfley,  and  fcal- 
lions,  carefully  wiped  off  before  they  are  ferved ; 
when  your  fifh  is  upon  the  fire,  b aide  it  with  the 
marinate,  i.  e.  the  oil  and  herbs,  and  ferve  it  with 
any  fauce  you  think  proper. 

They  may  be  alio  boiled  in  white  court-bou- 
illon, for  which  fee  the  diredion  for  drefling  a 
turbot  (page  174^;  and  ferve  them  afterwards  in 
the  fame  tafle  as  the  turbot. 

To 


To  drefs  the  fame^  a la  Bourgeoife, 

After  having  gutted  and  Icraped  your  fifh,  'take 
fome  good  butter  and  melt  it  in  a difli  ; then  put 
in  parlley,  fcallions,  champignons,  all  cut  Imall, 
fait  and  pepper,  and  arrange,  your  fi(h  upon  it, 
feafoning  it  the  fame  over  as  you  have  under ; 
cover  the  difh  clofe,  and  let  the  whole  boil  upon 
a ftove  : when  your  filh  is  done,  ferve  it  with  thick 
fauce,’  adding  a dafli  of  verjuice  ; you  may  alio, 
having  prepared  your  fifh  as  above,  grate  bread 
over  it  and  brown  it  in  an  oven,  or  with  a lala- 
mander. 

To  drefs  Smelts. 

Having  dried  and  floured,  fry  them  over  a brifk 
fire,  in  plenty  of  oil  or  fat  ; or  icrve  them  between 
two  plates  a la  bourgeoife,  as  foies,  hurt,  and 
flounders. 

To  drefs  Mackerel. 

Having  gutted,  well  wafhed,  and  dried  them 
with  a linen  cloth,  broil  them  upon  the  gridiron  : 
if  they  are  fiift  fleeped  half  an  hour  in  oil,  with 
pepper  and  lalt,  they  will  be  the  better.  When 
they  are  done,  ferve  them  with  a w'hite  fauce  of 
capers  and  anchovies. 

Mackerel,  after  they  are  broiled,  may  b«  ferved 
alfo  another  way  : when  put  upon  a difh  for  table, 
fpllt  them  in  two,  and  put  over  them  parfley  and 
Icalllons,  flared  Imall,  lome  good  butter,  a drop 
of  water,  lalt,  pepper  and  a dafh  of  vinegar ; let 
them  boil  a minute  upon  your  flove  and  ferve 
them  with  flrong  fauce. 


They 
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They  may  be  alfo  ferved  with  burnt  butter  and 
fried  parfley. 

To  ferve  them  a la  maitre  d’hotel : when  they 
are  juft  taken  off  the  gridiron,  put  into  them  a bit 
of  butter  mingled  v\(ith  parfley  and  fcalllons,  ihred 
fine,  fait  and  whole  pepper. 

^0  dr^fs  Mackerel  like  ^ails., 

Cut  them  into  three  pieces  and  fteep  them  in 
oil,  with  fait,  pepper,  parfley  and  fcallions  flared  ; 
then  put  them  on  an  iron  fkewer  with  a thin  rafher 
of  bacon  between  each  piece,  as  you  do  quails  5 
pour  over  the  marinate,  that  is  to  fay  the  oil  and 
herbs,  and  enclofe  the  whole  with  paper.  Then 
put  it  on  the  fpit,  and  when  the  flfli  is  done, 
with  a knife  collecSl:  all  the  liefbs  that  ftick  to  the 
paper  and  put  them  into  a good  fauce  : grate  bread 
over  the  mackerel  and  bacon,  and  when  it  is  of  a 
pale  brown,  ferve  them  with  the  fauce  in  the 
difli. 

Ti?  drejs  the  Tunny -Fifi, 

It  is  a large  lea-fifh  which  is  cured  in  Provence, 
and  is  commonly  eaten  cold  as  a fallad : but  it 
may  alfo  be  arranged  in  a dlfh,  with  iome  good 
butter,  parfley  and  fcallions  flared  ; cover  it  with 
grated  bread,  and  brown  it  with  a faiamander.  If 
you  are  in  places  where  you  can  have  it  trelh, 
cook  it  in  the,  fame  manner  as  frefh  falmon. 

To  drefs  Vivers. 

After  having  fcaled,  gutted,  wafhed,  and  well 
dried  them,  cut  them  fllghtly  in  five  or  fix  places  on 

each  fide  ; dip  them  in  a little  oil,  fait  and  pepper, 

and 
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and  broil  them,  bafting  them  from  time  to  time  with 
the  remainderof  your  oil:'  fcrve  them,  when  done, 
with  any  iauce  you  choofe,  as  with  butter,  capers, 
and  anchov  ies,  a little  flour,  water,  lalt  and  pep- 
per : thicken  it  upon  the  fire  and  ferve  it  over  the 
filh. 

t 

^0  drefs  Roach. 

The  true  roach  never  fcalcs : gut,  walh  it,  and 
keep'the  liver  apart:  broil  it  in  the  fame  manner 
as  the  preceding,  and  ferve  it  with  the  fame 
fauces,  taking  care  to  put  the  liver  into  whatever 
lauce  you  lerve  over  it. 

To  drefs  Pilchard  and  frejh  Herring. 

They  are  drelTed  thb  fame  : having  fcaled  and 
well  wafhed  them,  dry  them  with  a linen  cloth, 
and  put  them  upon  the  gridiron  to  broil ; when 
they  are  done,  ferve  them  with  the  following  fauce: 
put  into  a ftew-pan  a little  butter  and  flour,  a little 
vinegar,  a fpoontull  of  muflard,  fait,  pepper,  and  a 
little  water;  thicken  it  upon  the  fire,  and  lerve  it 
over  the  pilchard  or  frclli  herrings. 

To  drefs  Red-Herrings  d la  Sainte  Menehould. 

Take  a dozen  of  red  herrings  ; cut  off  the  heads 
and  lips  of  the  tails  ; foak  them  in  water  four  hours, 
andrhen  two  andahalfin  aglllofmllk:  then  drain 
and  dip  them  in  lome  hoc  butter  mingled  with 
thyme,  balil,  flared  as  powder,  half  a laurel-leaf, 
the  yolks  of  two  eggs  and  fome  whole  pepper; 
cover  them  with  grated  bread,  and  broil  them 
lightly  : put  two  ipoonfulls  of  verjuice'  into  the 
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ilfli  you  fend  to  table,  and  ferve  your  herrings 
over  it. 


Anchovies, 

It  is  fcarcely  neceflary  to  fay  that  the  anchovy 
is  a fmall  fea  hlh  which  is  preferved  in  fait : after 
having  well  wafhed,  open  them  to  take  out  the 
bone.  They  are  put  into  fallads  and  different 
fauces. 

They  are  alfo  ferved  fried  : take  them  out  of 
the  fait  and  dip  them  in  batter,  made  with  flour 
and  a fpoonfuil  of  oil,  or  beat  up  with  fome  white 
wine.  Take  care  that  the  batter  be  neither  too 
thick  nor  two  thin,  and  fry  them  of  a good  colour. 


T’o  ferve  Anchovies  upon  T'oafs, 

Take  fome  flices  of  bread  cut  neatly,  about  tht 
length  and  lize  of  a finger  : fry  them  in  oil,  and 
arrange  them  upon  a dilh  for  entremets ; "put  a 
fauce  over  them  made  with  fweet  oil,  vinegar, 
pepper,  parfley,  fcallions,  and  fhalots,  all  cut  fmall, 
and  cover  half  vour  toafts  ^vith  bits  of  anchovy. 


To  drefs  IThitings^ 

Gut,  wafh  and  w’ell  dry  tiiem,  taking  care  to 
leave  the  liver  in  the  fi(h  : Cut  them  (lightly  in 
five  or  fix  places  on  each  fide,  roll  them  in  flour 
and  broil  them  over  a very  brilk  fire  : ferve  them 
upon  a napkin,  or,  for  a fide  difh,  with  a white 
fauce  of  capers  and  anchovies.  If  you  would  ferve 
them  with  greater  delicacy,  cut  off  the  heads  and 
take  out  the  middle  bone,  arranging  the  pieces 
with  the  white  fide  upperrnofl  upon  the  difli,  and 
pouring  the  fauce  over  them.  Whitings  may  allb 


I 


( *92  ) 

be  fcrved  a la  bourgeoife,  in  the  (imie  manner  as 
the  foies  and  flounders,  (page  187). 

To  drejs  Barbel, 

Toferveit  as  a principal  difh,  flew  it  with  wine, 
butter,  water,  fait,  pepper,  onions,  carrots  and 
turnips,  parfley  and  Icalllons  : when  if  is  done 
and  well  drained,  lerve  it  upon  a napkin,  garnifli- 
ed  with  green  parfley. 

To  lerve  it  as  a fide-dilh,  fleep  it  half  an  hour 
in  oil,  with  pepper  and*  lalt,  and  put  it  upon  the 
gridiron,  bafling  it  from  time  to  time,  while  it  is 
doing,  with  the  oil  that  remains  : when  it  is  done, 
ferve  it  with  any  fllh  fauce  you  think  proper. 
Whatever  filh  you  boil  or  fry,  take  care  before  you 
dip  it  in  oil,  to  cut  it  flightly  in  feveral  places 
upon  each  iide.  ' 

I 

Of  Dace, 

Dace  is  an  excellent  fifh  ; flew  t with  fome 
white  wine,  a glals  of  oil,  fait,  pepper,  onions, 
garlic,  roots,  parfley,  fcallions  and  fliccs  of  lemon  : 
when  it  is  done  lerve -it  in  a napkin. 

To  drejs  Lobjlers, 

Boil  them  half  an  hour  over  a good  fire  in  fait 
and  water,  and  when  cool  rub  them  with  a bit  of 
butter  to  improve  their  colour ; break  the  little 
claws,  Iplit  thelobfters  in  the  middle,  and  ferv'e  them 
cold  upon  a napkin,  the  large  claws  round  them. 

To  drefs  Mufcles, 

After  having  well  vvalhed  and  fcraped  their 
(hells,  drain  and  put  them  dry  into  a flew-pan, 
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tipon  a good  fire,  letting  them  remain  till  the 
lieat  opens  them.  Then  take  them  out  of  the 
fhelJs  one  by  one,  being  carefull.to  pick  off  the 
beards  where  you  find  any  ; and  put  them  into  a 
ftew-^pan,  with  a bit  of  butter,  parfley  and  fcal- 
lions,  dired  Imail ; fhake  them  over  the  fire,  and 
put  in  a little  flour,  moifiening  them  with  broth  : 
when  the  lance  is  confumed,  put  in  the  yolks  of 
three  eggs  beat  up  with  cream  ; thicken  it  over 
the  fire,  and  add  afterwards  a dalh  of  verjuice. 

Mulcles  are  ufed  alio  in  foup;  take  the  liquor 
that  flows  from  the  mufcles  when  they  open  upon 
the  fire,  and  firain  it  through  a fine  napkin  : put 
it  into  lome  good  broth,  add  the  yolks  of  fix  eggs 
beat  up  with  it ; thicken  it  over  the  fire  and  put  it 
into  your  foup  when  ready  to  ferve,  arranging  the 
mulcles  round  the  dilh. 

I 

I 

Mufcle  Fritters. 

Take  them  out  of  the  Iheljs,  and  fieep  them 
two  hours  in  a quart  of  vinegar,  fome  water,  and  a 
little  butter  rolled  in  flour, with  fait,  pepper,  parfley, 
fcalhons,terragon,  garlic,  alittlecarrot  and  parfnip, 
thyme,  laurel  and  bafil,  the  whole  made  luke- 
w'arm  ; then  take  out  your  mufcl^s^  dry,  and  dip 
them  in  a batter,  made  with  flour,  white  wine,  a 
fpoonfull  of  oil,  and  fait;  and  fry  them. 

Oyjiers, 

They  are  ferved  different  ways  ; to  fcollop  oyf- 
ter?,  open  them,  and  put  a little  pepper  and  fome 
ramed  bread  into  the  fliells  : do  them  upon  the 
gr'diron  and  brown  tifemw'lth  a falamander.  They 
arf  made  alfo  into  ragouts  to  ferve  with  different 
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meats,  as  chickens,  fowls,  pigeons,  &c.  When 
ufed  for  fuch  purpofes ; let  them  fimmer  a little 
over  a very  flow  fire,  in  their  own  liquor,  taking 
care  that  they  do  not  boll,  left  they  Ihould  grow 
hard  : then  throw  them  into  cold  water,  and 
drain  them  upon  a fieve ; then  put  them  into  a 
good  cullis  neither  fat  nor  fait,  with  two  ancho- 
vies minced  ; fet  them  over  the  fire  to  heat,  and 

ferve  them  in  any  ragout  you  think  proper. 

\ 

To  mince  Oyjiers. 

Take  half  a hundred  of  oyfters  and  put  them 
into  warm  water;  when  they  are  ready  to  boil, 
flaift  them  into  cold  water  : then  drain  them,  and 
take  that  part  only  that  is  tender,  or  if  you  ufe 
the  whole,  mince  the  hard  part  by  itfelf  very 
fine.  If  you  mix  the  flefh  of  carp  with  j-our  oyfters, 
it  will  increafe'  your  mince  and  give  it  the  better 
flavour.  Put  a bit  cf  butter,  flared  parfley,  fcal- 
lions  and  champignons  into  a flew- pan,  and  fliake 
them  over  the  fire;  add  a little  flour,  and  moiflen 
them  afterwards  with  ,a  gill  of  white  wine,  and 
as  much  foup  maigre : then  put  in  your  mince, 
and  let  it  flew  till  the  I'auce  be  confumed  : feafoii 
it  agreeably,  and  when  you  are  ready  to  ferve  it, 
put  in  the  yolks  of  three  eggs  beat  up  with  fome 
cream. 

To  drefs  a Sea- Duck. 

Boil  it  in  court-bouillon,  made  in  the  fame 
manner  as  for  frdh  falmon,  .(page  175):  let  it 
boll  five  or'  fix  hours,  and  ferve  it  with  fauce 
hachee,  or  with  a ragout  of  the  loft  roes  of  carps 
and  mufhrooms. 

6 To 
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^0  hnrrko  a Sea-Duck 

Take  and  gut  a lea-duck,  and  put  it  over  the 
lire,  with  fome,  butter  or  fat,  in  the  fame  manner 
as  poultry ; cut  it  into  quarters,  put  it  into  a 
ftew-pan  with  a little  butter,  and  let  it  re- 
main over  the  fire  an  hour,  turning  it  often  j then 
put  it  into  a little  pot,  with  fome  Ibup  maigre,  a 
glafs  of  red  wine^  fait,  whole  pepper,  a bunch  of 
parfley,  fcallions,  a clove  of  garlic,  a little  favory, 
and  two  cloves  : let  it  boil  over  a (low  fire  five 
or  fix  hours,  and  have  ready  fome  turnips,  pared 
and  cur,  and  parboiled  half  an  hour  : ftir  fome 
flour  and  butterover  the  fire  till  of  a fine  cinnamon 
colour,  moiften  it  with  the  broth  of  the  fea-duck, 

■ and  put  in  the  turnips,  letting  them  flew  till  they 
are  done.  Then  the  turnips  and  the  fea-duck 
being  done,  cut  fome  crumb  of  bread  in  dices 
about  the  fize  of  a half  crown,  and  put  them 
over  the  fire  with  a little  butter,  till  they  are 
brown  : then  difh  your  fea-duck,  the  turnips  and 
the  fried  bread  upon  it  j and  pour  over  the  fauce, 
well  fkimmed  and  agreeably  feafoned. 

^ Sea-Duck  ^ la  Daube. 

Prepare  it  as  you  would  a duck  for  the  fpit, 
and  lard  it  with  bits  of  anchovy  : ftew  it  five  or 
fix  hours  by  a very  flow  fire,  with  a glafs  of  white 
wine,  as  much  broth,  a little  butter,  fome  dices 
of  onions,  carrots,  parfnips,  a bunch  of^pardey, 
fcallions,  two  cloves,  thyme,  laurel,  bafil,  a little 
fait  and  pepper ; when  it  is  done,  ftrain  off  the 
fauce,  which  diould  be  thick,  and  ferve  it  hot  over 
it.  To  ferve  your  fea-duck  in  the  lad  courfe,  put 
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in  a little  more  butter  and  fait ; flrain  the  fauce^ 
witJiout  taking  the  fat  off,  and  reduce  it  till  it 
jellies : let  the  duck  cool,  and  cover  it  with  the 
fauce  and  butter  it  was  ftewed  in. 

Court-bouillon  for  all  kinds  of fref-zvater  Fifj. 

Put  into  a fifh-kettle,  which  regulate  according 
to  the  fize  of  your  hlh,  fome  water,  a quart  ot 
white  wine,  a bit  of  butter,  fait,  pepper,  a large 
bunch  of  pa  1 (ley,  fcallions,  garlic,  thyme,  laurel 
and  bafil,  all  tied  together;  fome  lliced  onions 
and  fome  carrots  : boil  your  fifh  in  this  court- 
bouillon  (which  w’ill  lerve  feveral  tfmes)  and  do 
not  fcale  it : when  the  filh  will  admit  of  it,  take 
care  to  bolh  it  w'rapt  in  a napkin,  which  will 
enable  you  to  take  it  out  with  the  greater  eale, 
without  danger  of  breaking  it. 

*To  drefs  a Pike. 

If  you  would  ferve  it  as  a firft  difh,  do  not 
fcale  it ; take  off  the  gills,  and  having  gutted  it, 
boil  it  in  court- bouillon. 

As  a fide  difli,  it  is  ferved  many  ways  : cut  it 
into  pieces,  leaving  the  fcales.  on,  and  do  it  as  be- 
fore in  court-bouillon':  when  it  is  done,  and  you 
are  ready  to  ferve  it,  take  off  the  fcales,  and  difh 
it  for  table ; ferve  over  it  any  white  fauce  you 
think  proper. 

It  may  be  fricafeed  alfo  like  chickens : cut  it 
into  pieces  ,aiid  put  it  into  a flew- pan,  with  a bit  of 
butter,  a bunch  of  fweet  herbs  and  fome  cham- 
pignons  ; turn  it  a few  times  over  the  fire,  and 
fhake  in  a little  flour  ; moiften  it  with  fome  good 
broth  and  white  wine,  and  do  it  over  z.  brifk  fire  : 

when 


( 197  ) 

when  it  is  done  nnd  agreeably  feafoned,  put  in  the 
yolks  ot  three  eggs  and  feme  cream. 

A Frkandeau  of  Pike, 

Cut  a pike  in  leveral  pieces,  according  to  its 
frze ; after  having  fcaled,  gutted  and  wafhed  it, 
lard  all^the  upper  part  with  bacon  cut  fmall,  and 
put  it  into  a ftew-pan,  with  a glafs  of  white  wine, 
lome  good  broth,  a bunch  of  Iweet  herbs,  and  fome 
fillet  of , veal  cut  into  fmall  dice:  when  it  is 
flewed,  and  tJ'ieUauce  Ifrained  off,  complete  it  in 
the  manner  of  other  frlcandeaus. 

To  drefs  a Pike  a la  Tartare. 

Prepare  it  as  the  preceding;  cut  it  into  bits, 
and  lay  it  in  oil,  with  fait,  pepper,  parfley,  fcal- 
lions,  champignons,  two  lhalots,  the  whole  flared 
very  fine  : keep  as  much  of  the  oil  and  herbs  to 
every  bit  as  you  can  ; grate  bread  over  it  and  lay 
it  upon  the  gridiron,  bafting  it,  while  broiling, 
with  the  refl:  of  the  oil  : when  it  is  done  of  a 

good  colour,  ferve  it  in  a dry  difli,  with  fauce  a 
la  remoulade  in  a fauce-boat.  For  fauce  a la  re- 
moulade,  fee  the  chapter  of  Sauces. 

% 

To  drefs  a Pike  in  Slices, 

Take  the  remains  of  a pikcthathas  been  fervedi 
at  table,  cut  it  into  dices,  and  ferve  it  with  fauce 
a la  bechamel,  or  with  capers  and  anchovies, 
or  what  you  will.  If  there  be  not  enough  of  fifli 
to  make  a fide  difli,  put  into,  it  a ragout,  and  give 
it  the  name  of  the  fauce  or  ragout  hr  which  it  is, 
ufed. 

O 3 


A 


i 


( 198  ) 

A pike  is  dreffed  alfo  en  matelotte,  or  mari- 
nated. See  Veal  en  marinade. 

• \ To  drefs  an  EeL 

After  having  taken  off  the  Ikin,  gutted  ^nd 
waflied  it,  frlcafee  it  like  chickens,  in  the  fame 
manner  as  the  pike;  or  cut  it  into  pieces  about 
the  length  of  three  fingers,  and  ferve  it  with  a 
white  iauce,  capers  and  anchovies,  or  other  lauces. 
See  the  chapter  upon  Sauces. 

An  ed  may  be  ferved  alfo  with  a little  ragout 
of  mufhrooms  or  lettuces. 

When  it  is  large  roafl  it,  covered  with  butter- 
ed paper  ; and  ferye  it  in  the  fame  tafle  as  when,  it 
is  broiled. 

It  may  be  made  alfo  into  a frlcandeau^;  and  is 
exceiicnt  in  different  difhes  en  matelotte. 

To  ferve  an  Eel  with  Lettuces. 

Cut  an  eel  in  pieces  and  fricafee  it  like  chickens, 

V (fee  page  108).  When  it  is  almofl:  done;  have 
ready  feme  lettuces,  well  picked,  and  toiled  in 
white  water,  i.  e,  flour  and  water,  with  a liitle 
fait  and  Ibrne  butter;  drain  them,  and  put  them 
into  the  fricafee,  that  they  may  take  the  flavour  of 
the  eel : then  add  the  yolks  of  three  eggs  beat  up 
with  cream;  thicken  it  upon  the  fire,  and  when 
you  ferve  it,  difh  it  with  verjuice,  if,  before,  you 
have  not  put  wine  into  your  fricafee, 

, Tl?  drefs  an  Eel  d la  Cel  fine. 

Cut  it  into  pieces,  and  deep  it  in  oil,  wdth  parfley, 
fcafiions,  champignons,  two  lhalots,  aldfhred  fine, 
f.dt  and  pepper;  cut  fhces  of  bread  fufficieiit  to 
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cover  all  the  pieces  of  eel,  and  fry  them  In  butter 
till  they  are  brown  : then  put  the  pieces  of  eel 
upon  an  iron  Ihewer,  and  the  dices  of  bread 
round;  keep  as  muchof  theoil  and  herbs  to  the  eel 
as  you  can,  and  wrap  the  whole. in  fliee'ts  of  paper, 
lupporting  the  paper  with  thin  laths.  Serve  it 
With  the  bread  and  a good  fauce.' 

To  fry  JLels  crfp. 

Cut  th  em  into  pieces,  fplit  them  in  tw'o,  and 
take  a part  of  the  meat  to  make  a force-meat; 
put  fome  force-meat  upon  every  piece,  and  after 
having  rolled  and  tied  them,  boil  them  with  white 
wine  and  good  feafoning  : then  take  them  out  to 
drain,  and  when  cool  and  the  firing  taken  off, 
dip  them  in  an  egg  beat  ; grate  bread  over  them, 
and  fry  and  garnifh  them  with  fried  parfley. 

To  drefs  Carp^ 

Gut  and  take  off  the  gills,  but  do  not  fcale 
it,  then  put  it  upon  a large  difla  and  pour  boiling 
vinegar  over  it,  which  will  give  it  a blueifh  co- 
lour ; flew  it  in  court-bouillon,  according  to  the 
rules  in  page  178.  When  it  is  done  ferve  it  upon 
a napkin,  garnifhed  with  fried  parfley. 

Carp  en  Matehile. 

After  having  Icaled  it,  and  taken  off  the  gills, 
cut  it  into  pieces  and  put  it  into  a flew-pan,  with 
fome  frdh- water. hfh,  as  eel,  crawfifh,  barbel,  or 
any  other  that  yo'u  can  conveniently  have  : then 
put  fome  butter,  with  a fpoonfull  of  flour,  in  ano- 
ther flew-pair,  and  flir  it  over  the  fire  till  it  is  of  a 
fine  cinnamon  colour  ; add  to  it  fome  fmall  onions 
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Cut  into  four,  and  when  they  are  half  done,  more 
butter  : thentnoiften  them  with  equal  quantities 
of  red  wine  and  foup  maigre,  and  put  the  whole  to 
your  fhli  another  flew-pan,  feafoning  it  with 
fait,  peppei%  and  a bunch  of  fweet  herbs ; let  it 
boil  over  a briflc  fire  half*  an  hour,  and  when  you 
are  ready  to  ferve  it  up,  put  fome  bits  of  toafted 
bread  into  the  fauce  to  ferve  with  it. 

Carp  may  alfo  be  ferved  broiled,  with  a ragout 
of  force-meat  under  it,  for  which  fee  the  chap- 
ter upon  Vegetables  i or  fricafeed  like  chickens;  or 
it  may  be  cut  into  pieces  and  ftewed  with  butter, 
parhey,  fcallions,  champignons,  all  fhred  fine  ; 
and  a pint  of  white  wine,  lalt  and  pepper.  When 
it  is  done  ferve  it,  well  feafoned,  with  a flrong 
fauce. 

Carp  a la  Daube. 

H aving  fcaled  and  gutted  your  hfh,  lard  it  with 
fat  bacon,  and  flew  it  with  fome  broth,  a quart 
of  white  w'ine,  a bunch  of  parfley,  fcallions,  fome 
cloves,  two  or  three  fhalots,  half  a quarter  of  a 
pound  of  hogs  lard,  fait  and  pepper  : when  it  is 
done,  if  it  be  for  the  firfl  courfe,  Ikim  the  fauce, 
and  reduce  it  to  ferve  over  the  carp  ; but  if  for  the 
lafl,  do  not  fkim  it,  and  make  it  higher  flavoured  ; 
when  the  carp  is  cold,  cover  it  with  its  fauce, 
which  ought  to  be  jellied,  and  fome  hogs  lard  ; 
and  ferve  it  garnilhed  with  green  parfley.  There 
are  many  other  ways  to  drefs  this  filh,  but  as 
they  are  all  very  expenflve,  I fliall  not  particularly 
notice  them. 
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To  dnfs  Trout, 

The  flefl-i  of  the  ialmoa-troiit  is  red,  that  of 
the  cpmmon,  white  ; but  the  firft  is  efteemed  hr 
fnporior  to  the  icatter;  they  are  dreffed  tlie  fame. 
Do  them  in  a court-bouillon,  with  red  wine,  and 
lerve  them  upon  a napkin  ^ariiillied  with  green 
parfley. 

For  a hrft  courfe,  ferve  a fauce  over  them  : or 
broil  them,  after  having  fteeped  them,  in  oil,  ac- 
cording to  the  rules  laid  down  for  other  £fh  ; and 
ierve  them  with  a ragout  of  vegetables. 

They  are  dreffed  alfo  in  the  fame  manner  as 
frefh  falmon. 

To  drefs  a Perch. 

Cut  off  the  gills,  and  gut  it;  take  out  but  half 
tlie  roe  and  boil  it  in  court-bouillon,  with  white 
wine  : when  it  is  done,  take  off  the  Icales  ; dilh 
it  and  ferve  over  it  caper,  or  any  other  fauce  or 

ragout  of  vegetables  you  think  proper. 

* \ 

To  drefs  Tefich.  ' ' 

To  fcale  your  tench  put  it  into  boiling  water, 
and  let  it  boll  a moment ; then  take  it  out  and 
begin  at  .the  lide  of  the  head,  'taking  off  the  1km 
with  the  fcales ; then  gut  and  walh  it ; take  off 
the  fins  ; do  it  upon  the  gridiron  as  other  fifli, 
and  ferve  it  with  the  fame  fancie. 

To  few  Tench  d la  Bourgeoife, 

Scale  and  gut  your  tench  according  to  the  for- 
mer precedent  ; put  it  upon  a dilh  for  table,  with 
half  a glafs  of  white  wine,  halt  a Ipoontull  of  ver- 
iuice,  a bit  of  butter,  fait,  whole  pepper,  parlley, 

. fcallions 
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fcallions  ancl  mnnirooms,  all  cut  fmall  ; a 

laurel-leaf  and  three  leaves  of  bahl  flired  into 
powder : cover  it  with  another  difli,  and  let  it 
funnaer  over  a flow  fire  till  it  is  enough.  When 
you  ferve  it  take  care  to  wipe  the  rim  of  the  difh. 

To  drefs  Tench  d la  Sainte  Menehould, 

Take  off  the  fcales  and  gut  it ; fleep  it  in  oil, 
parfley,  fcallions,  champignons,  two  lhalots,  all 
cut  fnxall ; fait  and  whole  pepper put  it  upon  a 
difh  with  the  oil  and  herbs,  and  cover  it  with 
grated  bread  : do  it  in  an  oven,  or  over  a ffove, 
and  brown  it  wdth  a falamander.  When  it  is  done, 
and  of  a good  colour,  wipe  off  the  fat  and  fe'rve  it 
with  a high  fauce. 

I'ench  may  alfo  be  cut  Into  bits  and  fricafeed 
like  chickens,  In  the  fame  manner  as  pike,  (page 

age). 

To  drefs  an  Eel-Powt. 

It  is  an  excellent  frefh-water  fifh,  and  mufl;  be 
fcaled  in  the  fame  manner  as  the  tench,  but  not 
left  fo  long  in  the  boiling  water,  left  the  fkln 
fhculd  come’  off.  Let  the  court-bouillon  boil; 
that  it  may  have  the  more  flavour,  - before  you  put 
in  your  eds,  as  they  will  take  but  a minute 
doing : ferve  them  like  other  fifh,  with  different 
Luces. 

Eehpowt?  are  excellent  fried ; alfo  nothing  more 
}S  needtull  than  to  flour  and  fry  them  of  a good 
colour. 

They  ihay  alfo  be  ferved  en  matelottei  or,  lard- 
ed with  bacon,  made  into  a fricandeau  ; or  ferved 
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{imply  with  a good  ragout  of  creffes,  or  any 
other  vegetable  you  think  proper. 

. Of  the  Tortoife^ 

There  is  the  land  and  the  fea  tortoife.  They 
are  uluaily  ferved  in  ragouts : cut  off  the  head  and 
feet,  and  parboil  the  tortoife,  with  fait,  onions, 
parfley,  Icallions,  roots,  and  the  half  of  a lemon, 
or  lour  grapes  ; then  take  off  the  {hell,  cut  the 
flefh  into  pieces  and  put  it  into  any  ragout  you 
think  proper.  If  you  would  make  a difh  of 
them,  tricafee  them  in  the  maimer  of  chick- 
ens. See  the  way  to  fricafee  a pike,  (page 
J96). 

To  drefs  Lampreys, 

The  lamprey  refembles  an  eel  ; they  are  of  the 
river’and  the  fea;  lca!e  them  in  the  fame  manner 
as  the  tench,  (page  20 1),  and  then  cut  thei»  into 
pieces;  flour,  and  afterwaids  fry  them.  They 
may  alfj  be  broiled  like  other  fllh,  and  ferved 
with  capers,  or  fauce  a la  remoulade  bourgeoife  ; 
or,  for  a flde  di(h,  mix  fome  oil,  vinegar,  fait, 
pepper  and  muftard  together  over  the  lire,  and 
ierve  it  apart  in  a fauce- boat. 

To  drefs  Crawffj, 

They  are  ufualiy  broiled  in  a court-bouillon  5 
fee  the  article  of  rhePike,  the  butter  only  omitted: 
The  fame  crawflffi,  having  been  ferved  at  table, 
may  be  ferved  a lecond  time,  fricafeed  like  chick- 
ens, the  meat  being  taken  out  of  the  claws  and 
tail.  You  may  alfo  make  culhs  more  excellent 
with  the  {hells  of  crawfifft. 
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The  tails  are  iifeful  to  garnifli  fide  dlfhes,  or  a 
difli  of  crawfifli  foup, 

^0  pref  are  Crawji/I?^  either  to  make  aSoiip  or  Side-diJJj, 

Boil  fome  crdwfilh,  fhift  them  into  cold  wa- 
ter and  pick  the  rails.  Pound  the  (hells  till  they 
jire  reduced  to  a powder  ; dilute  them  with  fome 
good  broth,  and  hrain  them  through  a fieve  : if 
this  cullls  is  for  a ragout,  make  it  thiclfer,  and 
piit  into  it  the  tails  of  the  crawtifla,  after  having 
boiled  them  in  a little  broth  till  they  are  nearly 
dry;  put  the  whole  into  the  cullis,  ^afte  it  that  it 
be  agreeably  fealoned,.  and  heat  it,  taking  care 
that  it  does  not  boil : ferve  it  with  any  lort  of  ' 
fifli  or  meat  you  think  proper.  It  may  be  put 
into  good  ineat-loup,  or  a foup  maigre,  made  with 
different  forts  of  vegetables  and  fome  pea-water  : 
make  your  cullis  thinner,  and  put  into  your  foup 
the  broth  in  which  the  tails  have  been  boiled  ; 
when  it  is  well  mixed,  taffe  that  it  be  agreeably 
feafoned,  and  arrange  the  tails  of  the  crawnlh, 
round  tlie  diff. 

✓ ‘ 

♦ • 

Tc?  drefs  /mail  Barbel ^ Gudgeon  and  Bream. 

The  Imall  barbel  is  ffeued  like  carp,  and  when 
large,  is  done  alfo  upon  the  gridiron  : ferve  it  with 
a white  fauce. 

The  gudgeon  and  bream  is  boiled  alfo,  and 
ferved  with  the  lame  fauces. 

To  Jlew  Gudgeons. 

T ake  off  the  fcales,  gut  your  gudgeons,  and  then 
wipe  without  waflring  them:  take  the  di(h  upon 
which  you  lerve  them,  and  put  into  it  fome  good 

butter. 
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butter,  with  parfley,  fcallions,  muflirooms,  two 
lhalots,  thyme,  laurel,  bafil,  all  cut  fine  ; lalt  and 
pepper  ; lay  the  gudgeons  upon  it,  leafonlng  them 
over  and  under,  and  molften  the  whole  with  a glal's 
of  red  wine  ; cover  the  difli,  and  fet  it  over  a bride 
fire  till  the  lanCe  be  almofi:  confumed  : a quarter 
► of  an  hour  will  be  fufficient  to  do  it  : fmelts  may 
be  done  in  the  fame  manner’;  but  dry  them  befoi'e 
they  are  ferved. 

^0  fncafee  Frogs  lijce  Chickens. 

Take  the  thighs,  which  is  the  part  only  ufed  ; 
let  them  boll  up  in  water,  fliift  them  into  cold 
water,  and  drain  them  and  put  .them  into  a 
fiew-pan,  with  muGirooms,  a clove  of  garlic,  a 
bunch  of  parfley  and  fcallions,  and  a bit  of 
•butter;  turn  them  two  or  three  times  over  the, 
fire,  and  fliake  in  fome  flour:  moifien  the  whole 
with  a glafs  of  white  wine  and  a little  broth;  add 
lalt  and  whole  pepper,  and  let  them  flew  a quar- 
ter of  an  hour  and  reduce  to  flrbng  iauce.  Thicken 
it  over  the  fire  with  the  yolks  of  three  eggs,  a 
little  cream,  and  a bit  of  parfley  fhred  fine;  taking 
care  that  it  does  not  boll. 

/ 

To  fry  Frogs. 

Steep  them  an  hour  in  equal  quantities  of  vine- 
gar and  w’ater,  with  parfley,  fcallions,  fliced  onions, 
two  cloves  of  garlic,  two  fhalots,  three  cloves,  a 
laurel-leaf,  thyme  and  bafil : then  having  drained 
and  floured  them,  fry  and  ferve  them  garnilhed 
with  fried  parfley,  or  inflead  of  flouring,  dip  them 
in  a batter,  made  with  flour  mixed  with  afpoonfull 
ofoiJ,  alarge  glafs  of  white  wine,  and  fome  lalt. 
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To  drefs  difFerent  Sorts  of  Vegetables. 

ft ew young  Peas  a la  Bourgeoife* 

Take  a pint  ami  a half  of  young  peas,  wafh  and 
put  thena  into  a flew-pan,  with  a bit  of  butter,  a 
bunch  of  paifley  and  fcalllons,  and  a cabbage  let- 
tuce cut  in  quarters  ; let  them  flew  in  their  own 
juice,  over  a flow  fire,  an  hour  and  a half;  when  they 
are  done,  and  the  fauce  all  conlumed,  put  in  a little 
fugar,  very  little  fait,  and  the  }.olks  of  two  eggs 
beat  up,  with  fome  cream  : thicken  the  whole  over 
the  fire,  and  ferve  it.  Some  ufe  neither  cream  nor 
eggs,  but  ferve  the  peas  fimply  with  their  owni  fauce, 
which  fhould  be  thick. 

Dry  Peas. 

They  make  good  foup  on  fall  days:  flraln  them 
through  a fieve  ; fricafee  them  with  fome  butter, 
paifley,  and  fcallions  fnred  fine,  and  feafon  them 
with  pepper  and  fait. 

Peas  with  fait  Meat. 

Boil  your  meat  with  the  peas  and  water,  taking 
care  to  foak  it,  that  the  foup  be  not  too  fait  ; put 
in  alfo  two  roots,  as  many  onions,  and  a bunch  of 
fweet  herbs;  when  the  peas  are  done,  ftrain  them 
through  a large  fieve,  and  ferve  them  over  the 
meat. 

fo  drefs  French  Beans. 

Having  cut  the  ends,  and  wafhed  your  beans, 
put  them  into  a flew-pan,  with  a bit  of  butter, 
and  parfley  and  fcalllons  cut  fmall : w’hen  the 
butter  is  melted,  put  in  the  French  beans ; turn 
them  a few  times  over  the  fire  ; fhake  in  fome 
flour,  and  add  a little  good  broth,  and  fome  fait : 

let 
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let  them  boll  till  the  fauce  be  confumed;  then  pvft 
in  the  yolks  of  three  .eggs  beat  up  with  foine 
milk,  and  laflly,  add  a daih  of  verjuice  or  vinegar  : 
inftead  of  the  eggs,  you  may  ule  cullis  or  veal 
gravy. 

To  preferve  French  Beam, 

Take  any  quantity  of  French  beans  you  have 
occafion  to  prelerve,  chooling  thofe  that  are 
tender  and  the  lealf  ftringy  : having  cut  off  the 
ends,  bod- them  a quarter  of  an  hour,  and  flaift 
them  into  cold  water  : then  dry  them,  and  put 
them  into  the  pots  in  ^vhich  you  mean  to  keep 
them,  pouring  over  your  brine  till  it  rifes  to  the 
brim  of  the  pots  : pour  oyer  fome  butter,  heated 
and  half  cold,  which  will  congeal  upon  the  brine 
and  keep  the  French 'beans  from  the  air.  Keep 
. them  in  a place  neither  too  hot  nor  too  cold  ; 
cover  them  clofe  with  paper;  To  make  the  brine, 
take  two  thirds  of  water, and  oneof  vinegar,  to  feve- 
ral  pounds  of  fair,  according  to  the  quantity  of 
brine  you  would  make,  a pound  to  three  pints  : fet 
it  over  the  fire  till  the  lalt  be  melted  ; let  it  fettle, 
and,  before  you  ufe  it,  pour  it  off  clear, 

/ 

To  dry  French  Beans. 

Prepare  any  quantity  ofFrench  beans  you  choofe, 
like  the  former,  and  when  they  are  boiled  and 
drained,  firing  them  upon  a thread  with  a needle, 
and  hang  them  in  a dry  place  they  will  keep  a 
Jong  time  in  this  manner.  When  you  would  ule 
them,  foak  them  in  lukewarm  water,  till  they 
have  regained  their  former  verdure,  and  cook  tliein 

in  the  lame  manner  as  thofe  frefli  gathered. 

When 
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When  preferved  in  brine,  the  preparation  for 
dreffing  them  is  the  fame. 

'To  clrefs  ivhhe  French  Beans. 

Boll  them  in  water,  and  wheii  they  are  done, 
burn  a little  flour  and  butter  in  a ftew-pan,  and 
put  in  an  onion  cut  fmall  ; ^wheii  the  onion  is 
done,  put  in  the  P'rench  beans,  with  parfley  and 
fcallions  Ihred,  fait,  pepper,  and  a dalli  of  vinegar: 
let  the  whole  boil  a quarter  of  an  hour,  and  ferve 
it.  Inftead  of  butter  you  may  ufe  bacon,  and 
moifteii  it  with  good  veal  gravy. 

To  drefs  Garden  Beans. 

Thofe  who  eat  them  without  being  bjanched, 
fliould  boll  them  half  a quarter  of  an  hour,  to  take 
off  their  tartnels  : in  general  they  are  blanched, 
but  the  manner  of  cooking  them  is  the  fame: 
put  them  into  a Ifew-pan,  with  fome  butter,  a 
bunch  of  parfley  and  i'callions,  and  a little  favory; 
fhake  them  over  the  fire,  and  put  in  a little  flour, 
and  a bit  of  lugar,  about  the  fize  of  a walnut  ; 
molfleiv  them  with  Ibme  good  broth,  and  when 
they  are  done,  add  the  yolks  of  three  eggs  and  a 
' little  milk.  , 

To  drefs  Lentils. 

Choofe  them  large  and  white,  and  after  having 
walhed  and  picked  them,  boil  them  in  water; 
when  they  are  done,  fricafee  them  like  white 
kidney  beans.  There  is  a fmall  fort  of  lentils, 
which  is  not  much  ufed  to  fricafee  ; but  they  are 
the  befl:  to  make  cullis’s,  becaule  the  colour  is 
finer,  and  the  flavour  more  excellent. 
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, CuUh  of  Lentils, 

After  having  wafhed  and  picked  them,  (lew 
them  with  fome  good  broth,  either  of  vegetables 
or  meat,  and  when  they  are  done,  rub  them 
through  a fieve,  moiftening  them  with  their 
broth  ; feafon  this  cullis  to  your  tafte,  and  put  it 
to  any  ufe  you  think  proper. 

- ' L'o  drefs  Rice. 

The  rules  for  making  a meat-foupod rice  are  given 
at  the  beginning  of  this  volume  : — To  make  it 
into  a foup-meagre;  take  your  rice,  and,  having 
walhed  it  in  three  or  four  waters  luke-warm, 
Hew  it  in  a good  foup-meagre  made  with  parfnips, 
carrots,  onions,  roots  of  parfley,  cabbage,  celery, 
turnips,  and  pea-water,  all  in  equal  proportion, 
that  one  vegetable,  and  particularly  the  celery  and 
roots  of  parfley,  may  not  predominate  above  the 
other : add  to  this  broth  a bit  of  butter,  and  fome 
onion  juice,  till  your  rice  is  fufficiently  coloured. 
Let  it  Hew  gently  three  hours,  feafon  it  to  your 
taHe,  and  when  done,  ferve  it  neither  too  thin  nor 
too  thick  5 if  you  would  have  it  white  y do  not  put 
in  any  onion  juice  ; when  the  rice  is  done,  beat 
up  the  yolks  of  fix  eggs  with  fome  of  the  broth, 
and  keep  them  hot,  to  put  into  your  rice  when 
ready  to  ferve  it. 

funiper 

is  only  ufed  in  falting  of  meats,  efpecially  beef: 
when  you  fait  pork,  a little  will  give  it  an  agree- 
able flavour,  provided  it  does  not  predominate, 
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^0  Jlew  Cabbage, 

Cut  a cabbage  into  four  ; boll  it  a quarter  of 
an  hour  in  water,  and  put  in  a bit  of  ftreaked 
bacon,  cut  into  bits,  with  the  rind  on.  Shift  it 
afterwards  into  cold  water  j fqueeze  it  well,  and 
tie  each  quarter,  that  it  may  keep  its  form.  Then 
flew  it  with  fome  broth,  fait,  pepper,  a bunch  of 
parfley,  fcallions,  cloves,  a little  nutmeg,  and  two 
or  three  roots,  and  the  meat  you  intend  to  ferve 
with  it : when  the  meat  and  cabbage  are  done, 
wipe  off  the  greafe,  and  difli  it  for.  table,  the 
flreaked  bacon  upon  it,  and  lerve  it  with  a fauce 
of  good  cullis,  agreeably  feafoned. 

To  drefs  Cabbage  a la  Burgeoife, 

Take  a cabbage  whole ; boil  it  a quarter  of  an 
hour,  and  Ihift  it  into  cold  water;  fqueeze  it,  taking 
care  not  to  break  the  leaves ; take  off  the  leaves 
one  by  one,  and  fpread  over  each  a little  force- 
meat, made  like  that  for  the  duck  fluffed,  (page 
137).  Put  them  again  one  over  the  other,  to 
appear  as  if  the  cabbage  .were  entire ; keep  them 
together  with  packthread,  and  flew  it  a la  braife, 
in  the  fame  manner  as  the  neat’s  tongue,  (page 
12),  fealoning  it  to  your  tafle.  When  your  cab- 
bage is  done,  prefs  it  lightly  in  a linen  cloth,  to 
' take  off  the  fat ; cut  it  in  two,  and  put  it  upon  a 
di(h,  pouring  a good  cullis  over  it. 

To  drefs  Cauliflowers. 

Let  them  boil  up  in  water,  and  then  do  them 
in  water  mixed  wlfli  Ipooniull  ot  flour,  a little 
butter,  an3  lome  lalt  : when  they  are  done,  difh 
them,  and  leive  a white  lauce  over  them.  If  tor 
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^jule-diJ}j^  arrange  them  round  the  meat  you  ferve. 
with  them,  and  i'erve  tlie  fame  fauce  (which  fliould 
always  have  a little  butter  in  it)  as  you  ufe  with 
the  meat,  over  them. 


'To  drefs  Cauliflowersmi  Palnf  ^ 
Half  boil  your  cauliflowers,  fhift  them  Into 


cold  water,  and  drain  them  in  a fleve : put  them 
into  a flew- pan,  the  fize  of  the  bottom  of  the  difh' 
upon  which  you  ferve  them,  and  upon  it  fome 
thin  dices  of  fat  bacon,  turning  the  flower  down- 
ward ; then  make  a good  force-meat,  with  fillet 
of  veal,  beef-fuet,  parfley,  fcallions,  and  champig- 
nons, all  flared  fine,  fait,  pepper,  and  the  yolks 
and  whites  of  three  eggs : when  this  force-meat  is 
well  mixed,  put  it  into  the  vacant  parts  of  your 
cauliflower,  forcing  it  in  with  your  finger  5 flew  it 
with  good  broth,  and  feafon  it  to  your  tafle.  When 
your  cauliflower  bread  is  done,  and  the  fauce 
confumed,  turn  it  out  gently  upon  a di(h  for 
table ; take  away  the  bacon,  and  ferve  a good 
cullis  over  it. 


' - To  drefs  a Cabbage  ci  la  Flamande. 

Cut  a cabbage  into  four,  parboil,  and  fliift  it 
into  cold  water ; Iqueeze  it,  take  out  the  core,  and 
tie  it ; then  itew  it  with  a bit  of  butter,  fome  good 
broth,  feven  or  eight  onions,  a bunch  of  herbs, 
and  a little  lalt  and  whole  pepper  ; when  it  is 
almofl:  done,  put  in  fome  faufages  to  do  with  it;  and 
when  the  whole  is  enough,  take  a crufl  of  bread 
larger  than  the  palm  of  your  hand,  fry  it  in  butter, 
and  put  it  into  the  bottom  ot  the  difli  upon  which 
you  ferve  the  cabbage,  the  faufages  and  the  onions 
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round  it,  taking  care  that  tlie  ht  be  well  dried  ofF 
the  whole;  Ikiiii  the  fauce,  add  a little  cullls  to  it, 
and  ferve  it  neither  too  thick  nor  too  thin  over 
the  \^hole.  Savoys  are  in  general  preferred  to  any 
other  fort^of  cabbage  : boil  one  fimply  in  water; 
drain  it,  and  drefs  it  as  you  would  a lallad,  with 
fait,  pepper,  fome  Provence  oil  and  vinegar,  in 
which  you  have  put  one  or  two  anchovies ; throw 
in  fome  capers,  and  lerve  it  hot  or  cold, 

Cahhage  en  furprife. 

Take  a good  whole  cabbage;  having  boiled  it 
a quarter  of  an  hour,  flaift  it  into  cold  water,  and 
fqueeze  it,  taking  care  not  to  break  the  leaves  : 
then  carefully  take  out  the  heart,  and  fupply  the 
place  with  chefnuts  and  fiufages,  replacing  the 
leaves  in  fuch  a manner  as  to  conceal  what  is 
within  ; tie  the  cabbage  with  packthread,  and  few 
it  with  fome  broth,  a little  fait,  w^hole  pepper,, 
roots,  onions,  and  a bunch  of  herbs  : when  it  is 
done,  drain  it,  and  ferve <it  with  a good  fauce,  in 
which  there  is  butter. 

To  ragout  Carrots  and  Parfnips. 

Cut  them  about  the  length  of  two  fingers, 
fhaping  them  round  ; boil  tiiem  a quarter  of  an 
hour  in  water,  and  then  put  them  into  a few-pan, 
with  good  broth,  a glai's  of  white  wine,  a bunch 
of  herbs,  and  a little  fait : when  they  are  done, 
add  a little  cullis  to  thicken  the  fauce,  and  ferve 
tJiem  with  any  thing  you  think  proper. 

To  inmee  Roots. 

Cut  fome  fmall  fliecs  of  onion,  and  ptit  them 

into 
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nto  fome  flour  and  burnt  butter;  when  the  onion 
IS  almofl;  enough,  molften  it  w’lth  fome  broth,  and 
let  it  remaiti  on  the  fire  till  done.  Have  ready 
fofne  carrots,  parfnips,  celery,  and  turnips,  boiled, 
and  cut  into  flices,  and  put  them  into  the  ragout 
of  onions;  feafon  it  with  fait  and  whole  pepper; 
add  a dafli  of  vinegar,  and,  in  ferying  it,  fome 
muflard. 


Roots  a la  Creme, 

Take  fi)me  large  roots  fcraped  and  wafhed  ; boil 
them  half  an  hour ; cut  them  in  large  flices,  and 
put  them  into  a flew-pan,  with  a bit  of  butter,  a 
bunch  of  parfley,  fcallions,  a clove  of  garlic,  two 
fhalots,  two  cloves,  and  fome  bafil ; turn  them  a 
few  times  over  the  fire,  and  put  in  a little  flower, 
fait  and  whole  pepper,  with  fome  good  broth  ; let 
them  boil  and  reduce  to  a thick  fiuce  ; then  take 
out  the  bunch  of  herbs,  and  add  the  yolks  of  three 
e^ns  beat,  and  fome  cream.  Thicken  it  over  the 
lire,  taking  care  that  it  does  not  boil,  and^  before 
it  is  ufed,  add  a little  vinegar, 

'To  preferve  Trefoil,  Sorrel  and  Beet, 

Take  forrel,  trefoil  and  beet,  with  purflaln  and 
cucumbers,  if  in  the  feafon,  parfley  and  fcallions, 
of  each  in  proportion  to  its  flrength  ; pick  and 
wafli  them  in  feveral  waters ; cut  them  Imall, 
fqueeze  them,  and  then  put  them  into  a kettle 
wi  th  a piece  of  butter,  and  as  much  lalt  as  is  ne- 
ceflary  to  lalt  them.  Put  them  upon  the  fire,  and 
when  they  are  done,  and  the  water  copfumed,  let 
them  cool,  and  put  them  into  pots.  The  more  herbs 
you  have  occalion  to  confume,  the  fmaller  your 

P o pots 
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pots  lliould  be,  as,  when  once  they  are  opened,  the 
herbs  will  not  keep  more  than  three  weeks  at 
the  moft. 

When  the  herbs  are  entirely  cold  in  the  pots, 
melt  fome  butter,  and  when  it  is  half  cold,  pour 
it  upon  the  herbs,  preffing  them  down  clofe  with 
a fpoonj  cover  the  pots  with  paper,  and  keep  them 
in  a place  that  is  neither  too  hot  nor  too  cold ; 
they  may  be  preferved  in  this  manner  till  Eafter, 
and  are  very  uleful  in  winter, 

When  you  would  ufe  them^  put  them  into  fome 
good  broth,  that  is  made  without  fait,  and  you 
have  foup  ready  to  ferve  immediately. 

To  ufe  them  in  a force-meat,  put  them  into  a 
ftew-pan,  with  a bit  of  butter  ; let  them  boil  a 
moment ; add  the  yolks  of  fome  eggs  beat  up 
with  milk,  and  ferve  it,  to  put  under  hard  eggs,  or 
any  fort  of  broiled  fifla.  The  bed:  time  to  pot  herbs 
is  about  the  end  of  September. 

To  male  a Ragout  of  Onions, 

The  fmall  white  onions  are  the  heft  to  make 
ragouts ; for  this  purpofe,  cut  off  the  two  ends, 
and  boil  them  a quarter  of  an  hour  ; fhift'  them 
into  cold  water,  take  off  the  firft  Ikin,  and  ffew 
them  in  fome  broth.  When  they  are  done,  put 
in  two  fpoonfulls  of  cullls  to  thicken  the  fau'ce  ^ 
feafon  it  to  your  tafte,  and  ferve  it  with  any  thing 
you  think  proper. 

When  thefe  fOrt  of  onions  are  boiled  in  goocT 
broth, 'well  drained,  and  cold,  they  are  good  to 
gat  as  a fallad,  with  pepper,  fait,  oil,  and  vinegar. 
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To  make  a Ragout  of  Celery, 

Having  foaked  and  well  walked  it  in  water, 
boil  it  half  an  hour,  and  Ihift  it  into  cold  water  ; 
then  Iqueeze  it,  and  let  it  flew  with  fome  broth 
and  cullis  ; take  the  fat  off^  feafon  it  to  your  tafle, 
and  ferve  it,  when  done,  with  any  meat  you  think 
proper. 


To  make  a Ragout  of  Turnips. 

Slice  forne  turnips ; let  them  boil  up  in  water ; 
and  then  flew  them  with  fome  bm^,  cullisT'an'd 
a bunch  of  Iweet  herbs  : when  the  ragout  is  done, 
and  well  fkimmed,  ferve  it  over  any  meat  you 
think  proper,  which  fh'ould,  however,  be  done 
a la  braile.  To  make  the  difli  more  limply,  flew 
the  turnips  with  the  meat : when  they  are  half 
done,  fkim  off  tTiTTalpShS  feal^rkxhe  TagduTto 
your  tafle.  ~ T-  ^ 


/ 


» To  drefs  "Lettuces. 

Pick  and  wafh  any  quantity  of  lettuces  you 
choofe  ; boil  them  a quarter  of  an  hour,  and  Ihift 
them  into  cold  water  j then  fqueeze  them,  and,  if 
you  are  preparing  them  for  a loup,  tie  them  to- 
gether with  packthread,  and  flew  them  in  fome 
good  broth  ; put  the  broth  into  your  foup,  and 
arrange  the  lettuces  round  the  difh. 

To  ferve  them  for  a lide-difh,  flew  them  with 
fome  butter,  good  broth,  and  cullis,  agreeably  fea- 
foned  : when  you  are  ready  to  ferve  them,  fkim 
the  ragout,  and  put  it  under  any  meat  you  think 
proper. 

The  mountain  lettuces  are  good  for  entremets, 
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and  to  garnifli  fome  fide-diOies  : having  picked  and 

wafhe:^  them,  boil  them  in  water  ijiixed  with  a 

fpoonfull  of  flour,  adding  a bunch  of  fweet  herbs, 

two  onions,  roots,  a little  butter  and  fome  fait. 

When  they  are  done,  ferve  them  with  a white 

fauce,  or  with  the  yolks  of  fome  eggs  bent  up  with 

milk,  as  a fricafee  of  chickens  ; or,  put  them  into 

fome  cullis,  and,  when  they  have  taken  the  flavour, 

ferve  them  with  any  fort  of  meat  you  choofe,  or 

alone  for  entremets.  v- 

>•  • 

• j. 

' ' ’ TCo  force  Cabbage  Lettuces, 

Take  eight  or  a dozen  cabbage  lettuces,  accord- 
ing to  their  fize  ; boll  them  half  an  hour;  flfift 
them  into  cold  water,  and  fqueeze  them  well ; 
then  draw  afide  the  leaves,  without  feparating 
them,  and  put  into  the  middle  a force-meat  agree-^ 
ably  feafoned,  and  made  like  that  you  wjU  find 
for  the  petit  pattys,  (paftry) ; cover  it  with 
the  leaves  ; tie  each  lettuce,  and  flew  them  a la 
braife : when  they  are  done,  dry  them  in  a linen 
cloth,  dip. them  in  a batter  made  with  flour,  white 
wine,  a fpoonfull  of  oil  and  fait,  and  fry  them  of 
a good  colour  : or,  dip  them  in  an  egg  beat,  cover 
them  with  grated  bread,  and  fry  them.  Being 
forced  In  this  manner,  and  done  a la  braife,  ule 
them  to  garnifli  fide-difhes. 

To  drfs  common  white  Endive. 

Pick,  waOi,  and  boil  it  half  an  hour  in  water  ; 
then  fqueeze,  and  flew  It  with  a little  butter,  fome 
broth,  and  cullis, if  you  have  any,  otherwife  thicken 
your  fauce  with  a little  burnt  flour  and  butter  : 
when  it  Is  done,  feafon  it  to  your  tafle,  fkim  off 
the  fat,  and  afld  a little  fhalot  for  thofe  who  like 
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the  flavour,  and  ferve  tlie  ragout  under  a roaflcd 
fhoulder,  leg,  or  loin  of  mutton. 

"To  make  a Di/Jj  of  it  whhe^  without  Meat. 
Inftead  of  flour,  add  the  yolks  of  eggs  beat  up 
with  cream,  and  lerve  it  under  eggs  boiled  foft. 

To  drefs  the  Stalks  of  Beet. 

After  being  picked  and  walked,  boil  them  in 
\vater,  flirring  them  often,  that  the  upper  part' 
may  not  grow  black  ; when  they  are  done,  let 
them  drain,  and  make  a white  fauce  with  a little 
flour,  water,  butter,  halt,  pepper,  and  a dalh  of 
vinegar  ; thicken  it  over  the  hre,  and  put  in  the 
flalks  to  boil  gently  a little,  that  they  may  take 
the  flavour.  If  the  butter  turns  to  oil,  it  is  a figii 
that  the  fauce  is  too  thick  j in  that  cafe,  put  in  a 
fpoonfull  of  water,  and  let  it  oyer  the  fire  again, 
till  it  becomes  as  it  was  before. 

• 

To  drefs  Spani (Is  Char  dons,  ' 

Cut- them  about  three  inches  in  length,  taking 
care’not  to  ufe  thole  which  are  hollow  and  green, 
and  boil  them  half  an  hour  in  water  ; flfift  them 
into  cold  water  to  pick  them,  and  then  flew  them 
with  fome  broth,  in  which  you  have  mixed  a fpoon- 
full of  flour,  adding  fome  fait,  onions,  roots,  a 
bunch  of  fweet  herbs,  a dalh  of  vinegar  or  four 
grapes,  and  a little  butter;  when  they  are  done 
take  them  out,  and  boil  them  half  an  hour  in 
fome  good  cullls,  with  a little  broth,  and  ferve 
them,  taking  care  that  the  lauce  be  neither  too 
thick  nor  too  thin,  and  of  a fine  white. 

To  drefs  Artichokes. 

To  enter  upon  the  variety  of  methods  purfued 

in 
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in  drefling  this  vegetable  would  he  ufelefs,  as  I 
have  propofed  to  confine  mylelf  to  thofe  ragouts 
which  are  the  mofi:  fimple,  and  attended  witii.the 

leaft expence. ^Cut  away  the  green  underneath; 

take  off  lome  ot  the  leaves,  and  boil  your  arti- 
chokes in  water,  with  a little  fait,  and  a bunch  of 
Iweet  herbs  ; when  they  are  done,  let  them  drain, 
and  take  out  the  choke  ; then  take  a good  cullls, 
and  put  into  it  a bit  of  butter,  a dafh  of  vinegar, 
fait  ind  whole  pepper  ; thicken  it  over  the  fire, 
and  put  in  your  artichoke  : infiead  of  this,  you 
may  uie  a white fauce,  if  you  like  it  better.  Arti- 
chokes boiled  in  water,  and  cold,  may  be  eaten  with 
pepper  and  fait,  oil  and  vinegar. 


To  fry  them. 

Cut  them  into  bits,  take  out  the  choke,  wafh, 
and  leave  them  to  drain  ; then  put  them  into  a 
fiew-pan,  w’ith  a fmall  hanfifull  of  flour,  the  white 
and  yolks  of  two  eggs,  lalt,  pepper,  and  a little 
vinegar,  and  fry  them  till  they  are  yellow  : ferve 
them  with  fried  parfley. 

When  they  are  cut  in  pieces,  boil  them  a quar- 
ter of  an  hour,  fliift  them  into  cold  w'ater,  and 
fricalee  them  like  chickens,  (lee  page  io8).  When 
they  are  done,  thicken  them  over  the  fire,  and 
ferve  them  in  the  lafi;  courfe. 

To  fry  Artichokes  a la  Sainte  Simon. 

Cut  away  the  green  underneath  ; take  off  half 
the  leaves,  and  divide  your  artichoke  into  two  ; 
parboil  it,  having  taken  out  the  choke,  and  boil  it 
in  fome  good  broth,  with  fait,  pepper,  a bunch  of 
parfley,  Icallions,  tw'o  cloves,  an  onion,  a carrot, 
and  half  a parfnip  ; when  almofl:  done,  drain,  flour, 

and 
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and  fry  it,  and  afterwards  ferve  it  garnlflied  with 
fried  parfley. 

To Jleiv  Artichokes  a la  "fardinw'e. 

The  green  part  uiK^rneath,  and  half  the  leaves 
being  cut  away,  cut  your  artichoke  into  eight 
pieces  ; takeout  the  choice,  and  throw  it  into  cold 
water;  then  let  it  boil  up  four  or  five  times  in  ano- 
ther water ; drain,  and  turn  it  a few  times  over  the 
hre,  with  a good  bit  of  butter,  parfley,  fcallions, 
two  fhalots,  half  a lajirel  leaf,  four  or  five  leaves 
of  tarragon,  and  as  much  bafil,  Hired  into  a pow- 
der, fait  and  whole  pepper  ; fhake  in  a little  flour, 
and  add  a glafs  of  white  wine,  and  almofl  as  much 
broth  : when  your  ragout  is  done,  and  the  fauce 
thick,  add  the  yolks  ^of  two  eggs  beat  up  with 
cream,  and  ferve  it  immediately. 

^0  preferve  Artichokes  in  Bi'ine^  or  to  dry  them  for 

JVinier. 

Take  the  bottoms  of  feme  artichokes,  which  is 
the  part  you  muff  ufe,  and  throw  them  into  water 
till  you  have  all  things  in  readinefs  ; then  boil 
them  till  the  chokes  will  come  off  eafiiy ; throw 
them  again  into  cold  water,  and,  when  they  are 
well  drained,  put  them  upon  a hurdle,  in  a cool* 
oven  : if  you  can  keep  your  hand  in  without  being 
burned,  the  heat  will  be  fufficient  to  dry  them. 
When  dried,  ufe  them  to  put  into  ragouts,  after 
having  foaked  them  in  luke-warm  water. 

They  are  Hill  better  preferved  in  a brine,  like 
French  beans,  (fee  page  207.  Do  them  in  the 
fame  manner,  choofing  your  artichokes  tender, 
anfl  of  a bluifh  colour.  The  little  green  ones  are 
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good  with  pepper  fauce : ferve  them  upon  a di(h 
with  a little  jellied  gravy. 

t 

' jTo  grill  Artichokes  a la  Barigoulie. 

Take  two  or  three  artichokes,  according  to  tlio 
fij^e  of  your  difh,  cut  away  the  green  underneath, 
and  half  the  leaves ; put  them  into  a ftew-pan, 
with  fome  broth  and  water,  two  fpoonfulls  of 
good  oil,  a little  fait,  pepper,  an  onion,  two  roots, 
and  a bunch  of  fweet  herbs ; let  them  boil,  and, 
when  the  fauce  is  entirely  confumed,  fry  them  a 
moment  in  oil  to  make  them  crifp ; then  put  them 
upon  a baking  dilh,  with  the  oil  that  remains  in 
the  ftew-pan ; take  out  the  choke,  J^nd  grill  the 
leaves  with  a falamander,  or  in  a hot  oven  : when 
they  are  grilled  of  a fine  colour,  ferve  them  with 
a fauce  of  oil,  vinegar,  fait  and  pepper. 

To  ferve  Artichokes  with  four  Grapes. 

Take  three  or  four  artichokes,  and,  having  pre- 
pared them  as  before,  feafoii  them  lightly,  and 
flew  them  a la  bralfe  ; let  them  drain,  take  out 
the  choke,  and  ferve  them  with  a fauce  made  as 
follows:  Put  into  a ftew-pan  a bit  of  butter,  a 
little  flour,  the  yolks  of  two  eggs,  a dafh  of  ver- 
juice, lalt  and  pepper;  when  jou  have  thickened 
your  fauce  over  the  fire,  put  in  fome  four  grapes, 
parboiled  in  water,  and  ferye  it  over  the  arti- 
chokes. 

To  turn  Artichokes. 

Take  off  the  large  leaves,,  and  all  the  green  pf 
two  tender,  mlddling-fized  artichokes,  cutting 
them  gently  with  the  point  of  a knife,  and  turn- 
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Ing  the’  Dottoms  as  you  do  them,  that  they  majr 
be  cut  equal;  put  them  into  boiling  water,  and 
let  them  boil  half  a quarter  of  an  hour  j throw 
^em  into  cold  water,  to  take  out  the  choke,  and 
itew  them  in  water  mixed  with  flour,  fait,  butter, 
and  a few  four  grapes,  or  half  a lemon  fliced  ; 
when  they  are  done,  dry  therfTwith  a linen  cloth^ 
and  ferve  over  them  a white  lauce  of  veal ; or  any 
other  fauce  you  choofe. 

'To  drefs  Afparagus, 

Boil  it  in  fait  and  water,  and  difli  it,  ferving  a 
fauce  over  it.  To  be  well  done,  it  fhould  be  crifp  : 
half  a quarter  of  an  hour  will  be  fufficient  to  boil 
it.  Take  fonie  good  cullis,  and  put  into  it  a little 
butter,  fait  and  pepper;  thicken  it  over  the  fire, 
and  ferve  it,  if  you  will,  over  the  afparagus,  or,  if 
you  like  it  better,  ferve  a white  fauce  over  it. 
Afparagus,  when  boiled  and  cold,  is  good  eating 
with  pepper,  fait,  oil,  and  vinegar. 

To  make  a "Ragout  of  Afparagus, 

Take  only  the  mofi;  tender,  cut  them  about  the 
length  of  two  fingers,  and  when  boiled  in  water, 
and  well  drained,  put  them  into  a good  fauce,  and 
1 ferve  them  with  any  thing  you  think  proper, 
i 

j To  make  Afparagus  Soup, 

\ Choofe  the  fmallefi;  afparagus,  and  ufe  only  the 
part  which  is  green ; boil  them  a moment  in  water, 
and  tie  them  into  little  bundles  ; do  them  in  your 
foup,  and,  when  they  are  done',  garnilh  the  rim  of 
vour  dilh. 

•«'  I 
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T 0 drefs  Afparagus  like  young  Peas. 

After  having  cut  your  afparagus  the  lize  of 
young  peas,  and  wafhed  them,  boil  them  a mo- 
inent  in  water ; drain  and  cook  them  like  the  young 
peas,  a la  demi  bourgeoife,  omitting  only  the  let- 
tuce. (See  page  206). 

To  drefs  Pumpkins. 

They  are  In  general  ufed  with  milk  to  make 
foup  : boll  the  pumpkin  firft  in  water,  and  when 
it  is  done,  and  the  water  nearly  confumed,  put  in 
fome  milk,  a bit  of  butter,  fait,  and  fomc  fugar  : 
if  you  choofe  it,  dip  the  bread  in,  and  do  not  Ibak 
it. 

To fricafee  a Pumpkin. 

When  it  is  boiled  in  water,  put  it  into  a ftew- 
pan,  with  a bit  of  butter,  parfley,  fcallions,  fait 
and  pepper,  and  when  it  has  boiled  a quarter  of 
an  hour,  and  the  fauce  is  confumed,  add  the  yolk 
of  lome  eggs  beat  up  with  fome  cream  or  milk. 

Hops.  ' ' 

. They  are  ufually  boiled  In  water,  and  a little 
fait,  and  eat. as  a fallad,  with  fait,  pepper,  oil,  and 
‘ vinegar.  ' . - 

To  drefs  Cucumbers. 

To  ragout  them,  let  them  foak  two  hours  in 
half  a fpoonfull  of  vinegar,  and  a little  fait,  turning 
them  often,  by  which  means 'the  water,  that  is  lo 
cold  to  the  ftomach,  will  be  drawn  out ; fqueeze 
them,  and  put  them  into  a ftew-pan,  with  Ibme 
broth,  a bunch  of  herbs,  and  a bit  of  butter,  and 
let  them  ftew ; when  done,  add  a little  cullis  ; 
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take  the  fat  off  your  ragout,  anii  ferve  It : or, ’when 
you  have  fqueezed  your  cucumbers,  pijt  them  into 
a ftevv-pan,  with  fome  butter,  and  having  turned 
them  a few  times  over  the  fire,  fhake  in  a little 
flour,  and  moiften  them  with  broth  : when  they 
are  done,  and  the  fauce  confumed,  add  the  yolks  ' 
of  two  eggs  beat  up  with  lome  milk,  and  ferve 
them  in  the  lafl:  courfe,  under  foft  eggs,  or  with- 
out  eggs. 

jTo  make  them  into  Soup, 

Boil  your  cucumbers  a moment  in  water,  and 
then  do  them  with  fome  broth,  and  a little  gravy 
to  give  them  a colour : when  they  are  done,  gar- 
nifh  the  rim  of  your  foup-difh  with  them,  and  re- 
ferve  the  water  they  were  boiled  in  to  put  into 
your  foup. 

To  preferve  Cucumbers, 

Choofe  thofe  that  are  fmall,  and  not  too  old; 
arrange  them  in  pots,  and  pour  over  them  a brine 
made  like  that  for  French  beans  (page  207):  when 
you  have  occafion  to  ufe  them,  take  the  rind  off,, 
and  drefs  them  in  the  fame  manner  as  others. 

Spanijh  Salfify, 

Do  them  like  caulifiowers,  ^and  ferve  them 
with  a white  fauce  : or  fry  thern  in  the  fame 
manner  as  artichokes  (page  218). 

i 

Tojhw  Spinach. 

Being  picked  and  wafhed,  boil  it  in  water;  fhift 
it  to  cool,  that  you.  may  fquecze  it ; and  then  put 
it  into  a flew>pan  with  a bit  of*  butter,  and  let  it 
boil  over  a flow  fire  a quarter  of  an  hour;  add  a 
little  fait,  fhake  in  fome  flour,  and  moiften  the 
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whole  with  milk  or  cream.  In  the  place  of  creani 
you  may  ufe  a good  cullis,  if  you  choofe,  and 
Ibme  veal  gravy : when  done  in  this  manner, 
ierve  it  with  any  kind  of  roaft  meat. 

To  Fry  Spinach ^ 

Let  it  boil  up  five  or  fix  times  in  water^  fqueezc 
it  well cut  it  fine,  and  turn  it  a few  rimes  over 
the  fire  with  a bit  of  good  butter,  fait,  flour,  and 
fome  milk ; when  it  is  done,  and  very  thick,  add 
the  yolks  of  two  eggs,  fomc  fugar,  preferved 
lemon,  and  orange  flowers  crifped  and  cut  fmall  ; 
having  thickened  the  whole  over  the  fire,  fpread 
it  over  a floured  difli ; fliake  flour  alfo  over  it,  and, 
when  cold,  cut  it  as  you  would  to  fry,  and  after- 
Wards  ice  it  with  fugar  and  a hot  falamaiider. 

Beet  Roots. 

Boil,  or  do  them  in  an  oven.  To  fricafee  them, 
put  them  into  a flew-pan  with  fome  butter,  par- 
fley,  fcallions,  flired  a little  garlic,  and  fome  flour, 
vinegar  to  your  tafle,  fait  and  pepper,  and  let 
them  boll  a quarter  of  an  hour^ 

To  drefs  Glrkins, 

Dutch  glrkins  are  efleemed  the  befl: ; they  are 
ufed  to  garnlfh  falads  that  are  boiled,  and  alfo  to 
make  ragouts ; boil  them  a moment  in  w^ater  to 
take  off  the  ftrcngth  of  the  vinegar ; then  put 
them  into  a good  lauce  or  ragout,  not  fuflering 
them  to  boll  any  more,  and  ferve  them  With  any 
difh  you  think  proper. 
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To  pckle  'Turkey  Corn. 

^ Choofe  it  green,  and  at  the  fame  time  full  of 
pith;  boil  it,  fhitt  it  into  cold  water,  and  put  it 
into  pots;  boil  fome  water  with  a third  of  vinegar, 
fome  cloves  and  lalt  ; pour  this  brine  boiling  upon 
the  Turkey  corn,  and  put  the  pots  upon  a ftove 
moderately  hot ; the  next  day  add  more  brine, 
and  continue''  to  do  fo  till  they  are  very  green  : 
then- cover  your  pots  clofe,  and  keep  them  for  the 
fame  ufes  as  girkins. 

To  dry  MuJJjroomSy  Champignons ^ and  Morels. 

The  beft  mufhrooms  are  thofe  which  are  ga- 
thered off  beds : they  can  be  had  frelli  all  the 
year ; but  it  is  not  fo  with  champignons  and  mo- 
rels, which  grow  in  woods,  and  are  found  at  the 
roots  of  trees  in  the  months  of  March  and  April. 
To  keep  them  the  whole  year;  after  having  cut  off 
the  end  of  the  ftem,  boil  them  an  inlfant  in 
water,  then  drain  and  dry  them  in  a cool  oven ; 
when  they  are  dried,  keep  them  in  a place  that 
is  not  too  damp,  and,  before  you  ufe  them,  foak 
them  in  luke-warm  water.  Mulhrooms  are  dried 
in  the  fame  manner. 

To  fcrve  muflirooms  a la  creme,  for  a dilh  in 
the  laft  courfe  : Put  them  into  a Ifew-pan  with  a 
bit  of  butter,  and  a bunch  of  pardey  and  fcallions  ; 
turn  them  a few  times  over  the  fre,  and  then 
fliake  in  fome  flour  f moiften  them  with  hot  wa- 
ter, and  add  a little  fait  and  fugar.  When  they 
are  done,  put  in  the  yolks  of  lome  eggs  beat  up 
with  cream,  fry  a cruft  of  bread  in  fome  butter, 
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put  it  at  the  bottom  of  your  di(h,  and  ferve  the 
ragout  of  mufhrooms  over  it. 

To  make  powder  of  mufhrooms,  champignons, 
and  morels  : When  they  are  well  dried,  according 
to  the  preceding  directions,  pound  them  very  fine: 
ufe  them  in  all  ragouts,  where  parfley  and  fcal- 
lions  are  fhred. 

To  drefs  T7^uffles  a la  Marechale, 

Take  fome  fine  truffles,  well  waffled  and  rubbed 
with  a bruffl  ; put  every  truffle,  feafoned  with  fait 
and  pepper, and  wrapt  in  feveral  bits  of  paper, into 
a little  pot;  and  do  them, without  any  liquor,  over 
fome  hot  cinders  a full  hour,  and  ferve  them. 

To  drejs  Skirret, 

Some  people  ferape  them,whichdiminlffles  them 
greatly,  but  they  are  more  delicate;  others  are 
contented  with  wafliing  them,  and  breaking  off  the 
hard  part.  Boil  them  a quarter  of  an  hour,  which 
will  be  fufficient  to  do  them,  in  fait  and  water; 
drain  and  afterwards  dip  them  in  a batter  made 
with  flour,  white  wine,  a fpoonfull  of  od,  and  fome 
fait.  Then  fry  your  Ikirret  and  ferve  it  in  the  lafl; 
courfe. 

Hoiije  Garden  and  Water  CreJfeSyBalm^and  Pimpernel, 
Water  crefi'es  are  often  lerved  round  a roafted 
fowl,  feafoned  with  lalt  and  a little  vinegar. 

Garden  crefies,  chervil, ' tarragon,  balm,  ankl 
pimpernel  are  u fed  in  fallads. 

To  make  them  into  little  fauces : take  of  each 
according  to  its  force  (very  little  balm  and  tarra- 
gon on  account  of  their  powerful  tafte),  and  let 
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tnem  boil  up  once  in  water ; fqueeze  them,  cut 
them  very  fine,  and  put  them  into  a good  cullia  to 
ferve  with  any  thing  you  think  proper. 

Different  Ways  to  drefs  Eggs, 

Excepting  meat,  nothing  furnifhes  a greater 
variety  in  the  kitchen  than  eggs  ; but  before  I 
proceed  to  the  various  ways  of  dreffing  them,  I 
flaall  fpeak'  of  their  utility.  The  yolks  of  new- 
laid  eggs  beat  up  in  warm  water,  is  called  hen’s 
milk,  and,  taken  going  to  bedj  is  good  for  a cold: 
the  fine  fkin  within  the  fhell,  beat  and  mixed 
with  the  white,  is  excellent  for  chopped  lips;  and 
the  fhell,  burnt  and  pounded,  for  whitening  the 
teeth  : taken  in  wine,  it  is  good  for  flopping  a 
Ipitting  of  blood. 

To  keep  Eggs  for  Winter. 

Keep  them  in  a place  that  is  neither  too  hot 
nOr  too  cold,  the  cellar  if  it  be  not  damp : put 
them  into  a cafk  with  firaw,  during  the  fummer; 
and  in  winter  with  hay.  Some  people  ufe 
faw-dufl,  and  others  afhes.  < 

Burnt  Eggs. 

Put  your  eggs  into  a flew-pan,  with  a little 
butter,  two  kitchen-fpoonfulls  of  a ragout  of 
cullis,  and  feafon  them:  fiir  them  with  a little  flick 
upon  your  flove,  and  when  they  are  done^  ferve 
them  quickly  ; inftead  of  cullis,  if  you  like  it  bet- 
ter, fubfiitute  a fpoonfull  of  cream. 

Eggs  cn  Suriout.  » 

Boil  half  a pound>of  bacon,  cut  into  thin  filces, 
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and  fry  feme  bits  of  bread  in  butter : put  three 
fpoonfulls  of  cullis  Into  your  di(h,  gacxiifh  the 
rim  with  the  fried  bread  ; break  fome  eggs  into 
the  middle,  cover  them  with  the  rafhers  of  bacon, 
and  do  them  over  a flow  fire. 

To  ferve  Eggs  en  AUumettes. 

Beat  up  the  yolks  of  eight  eggs  with  a kitchen- 
fpoonfuliof  brandy;  fet  them  over  the  fire  in  a difh, 
and  when  well  done  and  cold,  cut  them  Into  allu- 
mettes,and  dip  them  into  a batter  about  the  confift- 
ence  of  thick  cream,  made  with  flour  mixed  with 
white  ,wine,  a fpoonfull  of  oil,  and  lome  fait: 
fry  and  glaze  them  with  fugar  and  a falamaiider. 

To  drefs  Eggs  with  Spinach. 

Take  fome  fpinach  boiled  in  water,  w'ell  fqueez- 
ed  and  pounded,  and  flrain  it  through  a ftrainer, 
with  fome  good  cream  ; beat  up  fix  eggs  with  it,- 
and  flrain  it  a fecond  tim.e ; then  add  lome  fugar, 
macarocuis  pounded,  orange-flower  water,  and  a 
few  grains  of  fait ; put  it  into  your  difh  for  table, 
and  let  it  over  a flow  fire,  letting  it  remain  till  a’ 
lio:ht  ofatin  is  formed  at  the  bottom. 

O D 

To  drefs  Eggs  en  Matelotte. 

Take  a ragout  of  imall  onions  (lee  page  214), 
and  when  it  is  half  done,  put  in  fome  roe  of  carp; 
when  done,  add  an  anchovy  cut  fmall  and  fome 
capers  whole : then  fry  fix  eggs  feparately ; put 
them  upon  a dllh  for  table,  and  over  them,  with- 
out covering  the  yolk?,  put  the  ragout  of  onions; 
and  gariiifh  the  rim  of  the  difh  whth  fried  bread. 
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To  ferve  eggs  en  matelotte,  with  a ragout  of 
vegetables,  as  of  celery,  lettuce,  or  endive  ; the 
ragout  (hould  be  firll;  completed,  as  if  you  were 
going  to  ferve  it;  cut  it  very  fmall,  put  two 
Ipoonfullsof  ragout  to  your  eggs,  and  finifti  them 
as  other  matelottes. 

If  your  ragout  is  with  four  grapes;  after  hav- 
ing boiled  them  a moment  in  water,  keep  them 
to  make  a ftriiig  round  your  eggs,  when  they  are 

difh:d. 


’To  drefs  Eggs  •with  burnt  Butter. 

Burn  a bit  of  butter  in  your  frying-pan  ; have 
ready  your  eggs  broke  into  a difh,  and  feafoned 
with  pepper  and  fait ; put  them  into  the  frying- 
pan,  and  w hen  done,  brown  the  upper  part  with 
a falamander.  When  you  ferve  tiiem,  put  a little 
vinegar  over  them.  ' 

» 

To  drefs  Eggs  a la  Bagnolet. 

Poach  eight  new-laid  eggs;  put  into  a f.ew- 
pan  fome  ham  cut  fmall,  with  a little  cullis,  fome 
broth,  a dafli  of  vinegar,  pepper,  and  fome  ialt ; 
warm  the  I'auce  and  ferve  it  over  the  eggs. 

To  drefs  Eggs  m a Di/Jj. 

Take  a difli  that  will  bear  the  fire,  fpread  over 
the  bottom  a little  butter,  and  put  in  your  eggs 
feafoned  with  lalt  and  pepper,  with  two  or  three 
ipoon fulls  of  milk.  Set  them  upon  your  flove 
over  a flow  fire,  and  pafs  a falamander  over 
them. 
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'The  fame^  with  Milk. 

Take  three  eggs,  and  beat  them  up  with  half  a 
fp'oonfull  of  flour,  a bit  of  fugar  about  as  big  as  a 
walnut,  a little  fait, and  three  quarters  of  a pint  of 
milk  ; put  them  in  the  dilh  you  mean  to  ferve 
them  in,  fet  them  over  a flove  a quarter  of  an  hour, 
and  pafs  a falamander  over  them. 

The  fame^  h la  T)ucheJjT. 

Boil  three  gills  of  cream, with  fome  fugar.  orangey- 
flowers,  crifped  almonds,  preferved  lemon-peel,  and 
marchpane,  all  flired  very  fine  ; have  ready  eight 
eggs,  beat  the  whites,  and  put  the  yolks  apart ; 
poach  two  or  three  fpooi;fulls  of  the  wdrltes  at  once 
in  the  cream,  to  appear  like  eggs  poached  with- 
out the  yolks ; let  them  drain,  and  difli  them  one 
upon  the  other,  till  you  have  fornied  eight  upon 
your  difh  for  table  j put  fome  cream  over  the  fire 
to  reduce  to  the  confiftence  of  a fauce,  and  when 
you  are  ready  to  ferve  it  up,  put  in  the  eight 
yolks ; thicken  them  over  the  fire,  and  pour  this 
fauce  over  the  whites. 

- Eggs  with  force-meat,  are  nothing  more  than 
ferving  them  hard  upon  a ragout  of  force-meat,  as 
it  is  made  in  page  214, 

^Different  Ways  to  make  Omelets. 

Take  any  quantity  of  eggs  you  think  neceffary, 
and  beat  them  w^eli  with  feme  fine  fait  : put  fome 
butter  into  a frying-pan,  let  it  melt,  and  put  in 
the  eggs  ; fry  your  oiuelet  till  it  be  of  a fine 
colour' underneath,  and  turn  it  into  a difh  for 
table.  Thofe  'who  love  parfley  and  fcallions, 
jnay  add  fome  fhred  very  fine, 
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To  make  any  particular  omelet^  as  with  bacon, 
veal  kidneys,  heads  of  afparagus,  truffles,  cham- 
pignons, morels  and  mufflrooms ; of  whatever 
kind  your  omelet,  the  ragout  mull;  be  firft  made, 
and  feafoned  as  you  would  have  it ; when  it  is 
cold,  mince  it,  that  it  may  mix  well  with  the 
eggs ; beat  the  whole  well  together,  and  make 
thefe  omelets  in  a frying-pan  as  others.  Regu- 
late the  feafoning  of  the  omelet  according  to  that 
of  the  ragout;  taking  care  that  it  be  not  too 
highly  feafoned. 

To  ferve  omelets  with  force-meat,  lettuce  and 
fuccory,  make  your  ragout  without  meat,  ac- 
cording to  the  rule  laid  down  in  the  article  of  the 
herbs  you  ule  ; then  put  it  into  your  dilh,  and 
over  it  an  omelet,  made  entirely  of  eggs  and  fea- 
foned with  fait. 

To  make  Omelets  with  fait  Herrings  and  Ham.  , 

Open  the  herrings  at  the  baCxk,  and  grill  them  : 
then  mince  and  put  them  into  the  omelet,  as  if 
it  were  ham  : do  not  add  any  fait  to  your  eggs, 
and  finlffl  the  omelet  ns  others.  Omelets  with 
ham  are  made  in  the  fame  manner. 

T ? drefs  Eggs  a la  T ^Ipe^  with  Cucumber s.^  and  other 

Ways. 

Take  fome  cucumbers,  cut  them  into  little  bits 
abou.t  the  fize  of  a finger;  turn  them  a few  times 
over  the  fire,  with  butter,  parfley  and  fcalllohs, 
fflred  ; fhake  in  a little  flour  and  moiften  them 
with  a little  water  feafoned  with  pepper  and  fait: 
when  they  are  done,  and  the  lance  all  confumed, 
put  in  fome  eggs  boiled  hard  and  cut  in  fourflices, 
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with  fotne  milt ; let  them  boil  ttp,  tafte  that  they 

be  ag,reeably  leafoned,  and  ferve  them. 

To  drefs  eggs  a la  tripe  with  a roux:  take  a little 
butter  and  a Ipoonfull  of  fiour,  and  hir  it  over  the 
fire  till  of  a fine  cinnamon  colour : then  put  in  a 
handfull  of  fmall  onions  cut  into  dice,  and  do 
them  in  yom  roux,  adding  fllll  a little  more  butter, 
and  moiftenlng  them  with  broth.  When'  the 
onions  are  done,  put  in  fome  eggs  boiled  hard  and 
cut  in  fllces ; let  them  boil  up  once,  add  a dafh 
of  vinegar,  fome  fait  and  pepper,  and  ferve  them 
up. 

Another  way;  Put  fome  onions  diced  into  a 
ftew-pan,  and  fet  them  over  a flow  fire,  with  fome 
butter  ; when  they  are  done,  put  in  a little*  vege- 
table cullis,  if  you  have  any,  if  nor,  dir  fome 
flour  and  butter  over  the  fire;  then  put  in  your 
onions,  wuth  a glafs  of  w'hitc  wine  and  a little 
water;  feafon  them  with  pepper  and  fait,  and 
when  they  are  done  and  the  lauce  reduced  to  a 
proper  confidence,  have  ready  an  omelet  well 
dried ; cut  it  into  bits,  and  put  it  into  the  ragout 
of  onions.  Heat  it,  without  fuffering  it  to  boil, 
and  when  you  are’  ready  to  ferve  it,  put  in  fome 
mudard. 

‘To  feme  Eggs  with  a 'Gratin. 

Take  a ddh  that  will  bear  the  fire,  and  put 
over  it  a little  gratin,  made  with  fome  crumb  of 
bread,  a piece  of  butter,  an  anchovy  cut  fmall, 
pardey,  fcallions,  and  a daalot,  all  Ihred  ; mix  the 
whole  together  with  the  yolks  of  three  eggs,  and 
fpread  it  over  the  bottom  of  your  dldi  about  the 
tldckuefs  of  a crown-piece  ; fet  it  oyer  a dow  fire 
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that  it  mayftick  to  the  bottom  of  thcdifh,  and  then 
break  over  it  feven  or  eight  eggs,  fealoning  them 
with  pepper  and  fait : fet  them  over  the  fire  to  do 
gentlj, , taking  care  that  the  yolks  do  not  harden, 
cinci  p^ils  3,  f3l3.m3.ndcr  over  them. 


Broiled  Eggs  in  the  Shell, 

Cut  as  many  pieces  of  crumb  of  bread  round,  in 
the  torm  of  little  fnufF-boxes,  as  you  have  ego-s 
to  ferve  ; cut  a hole  in  the  middle  of  each,  large 
enough  to  contain  an  egg  lengthways ; then  rake 
the  eggs,  break  them  neatly  at  one  end,  and  empty 
them  into  a ftew-pan,  with  a bit  of  butter,  a little 
parfley,  and  fome  fcalllons  fhred,  fait,  whole  pep- 
per, and  two  fpoonfulls  of  cream.  Stir  them  over 
the^  fire  till  they  are  done,  and  then  put  them 
again  into  their  fliells,  having  wafhed  and  drained 
them  ; then  difh  them  up  on  the  crumb  of  bread, 

Bggs  a la  Huguenotte. 

Take  the  difli  upon  which  you  w’ould  ferve 
them,  and  put  it  over  a moderate  fire,  with  a little 
gravy  ; break  fome  eggs  into  it,  in  fuch  a manner 
that  the  yolks  may  remain  whole ; add  pepper 
and  fait,  and  pafs  a falamander  over  them,  and 
ferve  them  neither  tgo  foft  nor  too  hard., 

/ 

Eggs  en  ‘Timbale. 

Butter  fix  little  copper  pans  of  an  oval  form  : 
then  take  the  whites  and  yolks  of  fix  eggs  and 
beat  them  up  wnth  three  or  four  fpoonfulls  of 
cullis,  feafoned  with  pepper  and  fait,  and  ftrained 
through  a fieve  ; put  them  into  their  pans,  taking 
care  not  to  fill  them  ; fet  the  pans  in  fome  water 

over 
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over  the  fire, and  let  it  boil  gently  till  the'eggs  are 
fet ; then  loofen  them  from  the  pans,  and  turn» 
them  out  upon  a difli.  Serve  them  with  a clear 
gravy. 

Eggs  and  Bacon. 

Take  a quarter  of  a pound  of  flreaked  bacon, 
well  interlarded,  cut  it  in  fmall  thin  rafhers,  and 
put  it  into  a flew- pan  over  a flow  fire  till  it  be 
done,  taking  care  to  turn  it  often  ; then  put  the 
melted  fat  of  the  bacon  into  a difh, with  two  fpoon^ 
fulls  of  gravy,  and  break  feven  or  eight  eggs  over 
it ; add  alfo  the  flices  of  bacon,  fome  whole  pepper 
and  a little  fait,  and  let  them  do  over  a flow 
fire:  pafs  a falamander  over  them,  and  ferve  them. 

Eggs  en  Peau  cdEJpagne. 

Beat  up  the  yolks  of  fix  eggs,  with  three  fpoon-i 
fulls  of  cullls,  as  much  gravy,  fome  fait  and  pep- 
per; flrain  them,  and  put  them  into  a difh  for 
table:  fet  the  difh  in 'hot  water  till  the  eggs  are 
fet,  and  when  you  ferve  them  up,  cut  them  two 
or  three  times  with  a knife,  and  pour  fome  clear 
gravy  over  them. 

Sliced  Eggs. 

Take  a bit  of  butter,  fome  onioif'  and  mufli-i 
rooms  cut  in  flips,  and  a little  garlic  ; fet  them' 
over  the  fire,  and  when  the  onion  begins  to  be 
coloured,  fliake  in  fome  flour,  and  moiflen  them 
with  broth  and  a glafs  of  white  wine,  adding 
fait  and  pepper;  let  the  whole  boll  half  an  hour 
and  reduce  to  the  confiftence  of  a fauce  ; then  put 
in  fome  eggs  boiled  hard,  the  white  cut  in  bits 

and 
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and  the  yolks  whole ; let  them  remain  over  the 
£re  an  iriftant,  and  ferve  them  up. 

^ Creme. 

Put  a gill  of  cream  into  a difh  for  table,  let  It 
boil  till  half  is  confumed  ; then  put  in  eight  eggs, 
with  fait  and  large  pepper;  let  them  boil, and  pafs 
a falamander  over  them.  \ 


To  drefs  Eggs  with  Cheefe. 

Take  a quarter  of  a pound  of  gruyere  cheefe 
grated,  a bit  of  butter  about  half  the  lize  of  an  egg, 
parfley  and  fcalllons  fhred,  a little  grated  nutmeg, 
and  half  a glafs  of  white  wine  ; put  the  whole 
into  a ftew-pan  and  let  it  boil  gently,  firring  it 
till  the  cheefe  is  diflblved ; then  put  in  f x eggs, 
let  them  do  over  a flow  fire,  and  ferve  them; 
garnifhing  the  rim  of  the  difi  with  crumb  of 
bread. 


Egg  Fritters. 

Makfe  three  omelets  very  thin,  putting  three 
eggs  in  each,  and  feafoning  it  with  parfley,  fcal- 
lions,  flit  and  pepper  ; as  you  fry  them,  roll  them 
very  light  and^cuteach  omelet  into  two,  fo  as  to 
make  fix  pieces  of  three  ; then  dip  them  in  an  egg 
beat  up,  aii^  grate  bread  over,  and  fry  them  of  a good 
colour.  Serve  them  garnifhed  with  fried  parfley. 


To  drefs  Eggs  wifh  Bread. 

Put  half  a handtull  of  crumb  of  bread  into  a 
flew-pan,  with  a gill  of  cream,  ialt,  pepper  and  a 
little  grated  nutmeg:  when  tiie  bread  has  fucked 

up 
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up  all  the  cream,  break  in  fix  eggs,  beat  them 
t'f  and  make  an  omelet* 

•q’o  fcrve  Eggs  ’with  a Grathi  of  Parmefan  Chccfe. 

Take  a piece  of  crumb  of  bread  about  half  the 
fizeof  an  fgg,  a lirtle  parmefan  cheefe  grated,  ablt 
of  butter,  the  yolks  of  two  eggs,  a little  nutmeg 
and  I'ome  pepper;  mix  the  whole  together,  and 
fpread  it  over  the  bottom  of  a difh  ; let  it  over  a 
flow  fire,  that  It  may  hick,  without  burning,  to  the 
difh,  and  then  break  in  ten  eggs;  grate  lome 
parmefan  chtele  over  the  eggs ; let  them  limmer, 
and  finilh  them  with  a falamander.  When  done, 
y ferve  them,  taking  care  that  the  yolks  be  neither 
too  hard  nor  too  loft, 

To  drefs  Eggs  a Ui  Bourgeolfe, 

Spread  fome  butter,  about  the  tlilcknefs  of  the 
blade  of  a knife,  over  the  bottom  of  the  dllh  you 
would  ferve  at  table  ; put  into  it  lome  tliin  bices 
of  crumb  of  bread,  fome  gruyere  cheefe  cut  in 
fmall  flices  alfo,  and  elgiit  or  ten  eggs  ; leafon 
the  whole  with  a little  fait,  grated  nutmeg  and 
pepper,  and  let  it  do  upon  a ftove  over  a flow 
fire. 

To  grill  Eggs. 

Take  a large  Iheet  of  w’hite  paper,  cut  it  into 
eight  little  fquare  pieces  of  an  equal  lize,  double 
each  into  a little  dripping-pan,  and  butter  it  with- 
in and  without  ; then  take  a piece  of  butter,  min- 
gle it  with  half  a handful!  of  crumb  of  bread, 
parlley,  fcallions,  a little  garlic,  fait  and  pepper, 
^n  put  it  into  your  paper  cafes ; break  an  egg 
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into  each,  fprlnkle  a little  fait  and  pepper  over  It, 
and  put  it  upon  the  gridiron  over  a How  fire;  let 
the  eggs  be  neither  too  foft  nor  too  hard,  and 
ferve  them  in  the  paper  cafes. 

Tq  drefs  Eggs  'with  Garlic. 

Boil  ten  cloves  ot  garlic  lialt  a quarter  of  an 
hour  In  water;  pound  them  with  two  anchovies 
and  fome  capers,  and  tlien  mix  them  with  fome 
oil,  a little  vinegar,  lait  and  pepper  ; put  this 
fauce  into  the  bottom  of  your  dilh,  and  fome  eggs 
boiled  hard,  and  properly  arranged  over  it. 

'To  drefs  Eggs  ^ la  Jardiniere. 

Put  four  or  five  large  onions  diced  into  a dew- 
^pan,  with  a bit  of  butter,  and  dir  them  over  the 
fire  till  they  are  almoft  done;  then  (hake  in  fome 
flour,  and  moiden  them  with  a pint  of  milk  ; fea- 
fon  them  with  fait  and  whole  pepper,  and  let 
them  boil  till  the  fauce  be  thick;  take  it  off  the 
fire  and  put  in  ten  eggs'  beat  together;  pour  the 
whole  into  a difh  for  table,  fct  it  over  a flow  fire, 
and  brown  it  with  a falamander. 

Eggs  en  Surtout. 

Put  a bit  of  butter  into  a ftew-pan,  with  parfiey, 
fcallions,  champigiions  an-d  fiaalots,  all  dared;  turn 
them  a few  times  over  tlie  fire,  and  put  in  a 
little  flour  ; moifren  them  with  a gill  of  milk, 
fome  lalt  and  whole  pepper,  and  let  them  remain 
upon  the  fire  till  the  lauce  be  thickened  ; then 
add  leven  eggs  boiled  hard  and  cut  into  four;  let 
them  boll  up  once  and  difh  them  ; then  make  an 
Omelet  of  fix  eggs,  and  put  it  over  in  luch  a 
c manner 
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manner  as  to  conceal  the  ragout  of  eggs  which 
is  underneath  ; rub  the  upper  part  of  the  ome- 
let with  hot  butter,  grate  bread  over  it,  butter 
it  again,  and  brown  it  with  a falamander, 

To  drefs  Eggs  with  Water, 

Put  a pint  of  water  into  a ftew-pan,  with  a little 
fugar,  orange-dower  water,  and  fome  green  lemon- 
peel,  and  let  it  boil  over  allow  fire  a quarter  of  an 
hour ; let  it  cool,  and  break  the  yolks  of  feven 
eggs  into  another  flew-pan,  which  will  be  fuf- 
ficient,  if  your  difli  is  fmall,  but  if  large,  ufe  more ; 
beat  up  the  eggs  with  the  water  you  have  left  to 
cool,  ftrain  them  through  a lieve  into  a difh,  and 
fet  the  difh  in  boiling  water  upon  a Hove  till 
they  are  done  : to  be  well  done,  -they  ought  to  be 
foaking,  without  any  water,  at  the  bottom  of  the 
difh,  which  depends  more  or  lels  upon  the  mixing 
of  the  eggs. 

' To  make  Ramequins. 

Put  a bit  of  nice  cheel'e  into  a flew-pan, bruifing 
It,  with  about  a quarter  of  a pound  of  butter,  a 
gill  of  water  cold  or  hot,  very  little  fait,  and  an 
anchovy  cut  Imall ; boll  the  whole  together,  and 
put  in  as  much  flour  as  the  fauce  will  luck  up,  and 
keep  it  over  the  fire  till  it  forms  a thick  pafle  ; 
their  put  it  into  a llew-pan,  and  mix  it  with  as 
many  eggs  as  the  pafle  will  imbibe  without  be- 
coming liquid.  Put  this  palle,  in  little  bits,  about 
the  flze  of  a pigeons  egg,  upon  a difla,  and  bake  it 
in  an  oven. 

If  Well  made,  your  ramequins  will  be  light  and 
of  a fine  colour. 

The 
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The  Ufe  of  Farmefan  Cheefe. 

It  Is  ufed  in  many  lick  ciilhes,  fcraped  ; the 
meat  or  filh  which  you  defigii  to  ferve  with  it 
ought  to  be  done  a la  braife,or  made  into^a  ragout; 
both  the  fauce  and  meat  fhould  have  lei's  fait  than 
common,  on  account  of  the  faltnefs  of  the  parme- 
fan  cheefe.  To  ferve  it,  take  your  dilh  and  put 
into  it  a little  of  the  fauce  of  the  meat  and  the 
grated  parmelan  : dilh  your  meat  upon  it,  and 
pour  the  remainder  of  the  fauce  over  the  meat, 
covering  it  afterwards  with  the  grated  parmefan. 
Then  put  the  whole  into  an  oven,  of  do  it  over  a 
Hove,  and  brown  it  with  a falamander. 

Cauliflowers  and  Spanifli  chardons  may  be  dref- 
fed  in  the  fame^  manner,  and  ferved  for  a flde 
dilh. 


To  make  different  Sorts  of  CrEAIVTS. 

To  mahe  White  Cream, 

Take  nearly  a pint  of  milk  and  a bit  of  fugar ; 
boll  them  together  till  a third  is  confumed,  and 
when  the  milk  is  fo  cold  that  you  can  bear  your 
finger  in  it,  take  a little  runnet  mixed  with  water 
in  a kitchen  fpooii,  mix  it  well  with  your  cream, 
and  ftrain  the  whole  through  a fieve  ; then  take 
the  difn  in  which  you  would  ferve  it,  and  fet  it 
over  a very  flow  fire  ; pour  in  your  cream,  cover 
it  with  a cover  that  will  admit  fire  upon  it,  and 
when  the  cream  is  thickened,  fet  it  in  a cool 
place  to  ferve  colch 

To 
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To  make  Btfcuit  Cream, 

Boil  three  quarters  of  a pint  of  milk,  with  a 
flice  of  greea  lemon-peel,  fome  coriander  feed, 
aiid  a little  cinamon,  till  full  half  is  confumed ; 
when  it  is  almofl:  cold,  mix  it  with  full  a coffee 
fpoonfull  of  flour,  and  the  yolks  of  fix  eggs  ; 
ftrain  it  through  a fieve,  and  fet  the  vcffel  which 
contains  it  over  the  fire  in  fome  boiling  water ; 
when  the  cream  is  almolf  done,  cover  it  with 
thin  bits  of  bifcuit,  and  let  it  remain  over  the 
_fire  till  done.  ' 

To  make  Vermicelli  Cream, 

Boil  fome  vermicelli  with  fome  milk  and  fugar, 
and  when  well  done,  flrain  it  through  a fieve  ; 
then  put  in  fome  macaroons  pounded,  fome 
dried  orange-flowers  flared  fine,  and  the  yolks  and 
whites  of  fix  eggs  beat;  mix  the, whole  well  to- 
gether a.nd  'put  it  into  a cool  oven  till  it  be  of  a 
flue  yellow  colour. 

JVbipt  Cream. 

Beat  up  the  yolks  of  fix  eggs  in  a flew-pan 
(puttii)g  the  whims  apart  in  a pan),  with  two 
Ipoonfulls  of  flour,  a' pint  of  cream,  a very  little 
lalt  and  ioine  orange-flower  water ; flir  it  ovc* 

' the  file  half  an  hour,  and  then  put  it  m the  dfih 
in  which  you  would  ferve  Ic ; beat  up  the  whites 
or  the  eggs,  and  when  they  are  well  frothed,  put  in 
Icme  very  fine  fugar  ; cover  the  cream  with  the 
froth  in  the  form  of  domes,  throw  fome  fugar 
over,  and  put  it  in  a cool  oven  for  half  an  hour; 

when 
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ivlten  it  is  well  fet,  and  of  a fine  gold  colour,  fervc 
It  up. 

Cream  a la  bonne  Anile. 

Mix  two  fpoonfulls  of  flour  with  four  eggs,  a 
pint  ot  cream,  a fquare  of  chocolare,  preferved 
lemon,  dried  Orange-flowers,  the  whole  flired  fine, 
and  fome  fugar ; let  it  remain  over  the  fire  half 
an  hour,  taking  care  to  flir  it  the  whole  time,  and, 
if  it  be  too  thick,  to  add  a little  more  crearri  ; 
being  well  done,  put  it  in  the  dilh  for  table,  and 
glaze  it  with  a falamander. 

/ 

Glazed  Cream.  ■ ■ 

Take  a flew-pan,  put  into  it  a fmall  ha:ridfull 
of  flour,  fome  green  lemon-peel  cut  very  fine,  fome 
orange-flowers  dried  and  pounded,  and  a bit  of 
fugar ; beat  up  the.  yolks  of  eight  eggs  wi^th  a 
pint  of  cream  and  a gill  of  milk  (keeping  the 
whites  apart),  mix  them  well  together  in  the 
flew-pran,  with  the  flour  and  other  ingredients, 
and  let  them  boll  gently  half  an  hour  ; when  the 
cream  is  thickened  take  it  off  the  Are,  and  beat 
the  whites  of  the  eggs  till  they  are  well  frothed  ; 
then  mix  them  with  the  cream,  and  put  it  into 
your  difh ; ftrew  over  fugar  lufflcient  to  cover  the 
cream;  put  the  difh  into  an  oven  that  is  not  too 
hot,  and  when  the  cream  is  well  frothed  and 
glazed  ferve  it. 

Marro'io  Cream, 

Take  the  yolks  of  eight  eggs,  heat  therii  with 
two  I'poonfulls  of  flour,  a little  greeh  lemdn-pcel 
Ihred  very  fine,  a little  orange-flower  Water,  three 

R gills 
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gills  of  cream,  and  bit  of  fugar ; then  take 
■ quarter  of  a pound  of  marrow,  melt  it,  jflraiti 
it  through  a fieve,  and  put  it  into  the  cream  : let 
it  boil  gently  half  an  hour,  and  then  put  in  the 
, whites  of  the  eggs  you  put  apart,  beat  to  a froth  ; 
mix  them  well  in  the  cream,  and  put  it  in  a difh 
for  table  : fet  it  in  an  oven,  under  the  cover  of  a 
baking-difh  that  will  admit  fire  at  the  top;  whem 
it  is  done,  take  a fmall  brufla,  dip  it  in  fome  hot 
butter,  pafs  it  lightly  over  the  cream,  and  ftrew 
over  fome  coloured  caraways. 

Cream  Gratenk. 

Take  fix  eggs,  the  whites  of  two  and  the  yolks 
"of  four,  beat  them  up  with  a fmall  handfull  of 
flour,  a pint  of  cream,  three  macaroons  bruifed, 
a little  green  lemon-peel  (bred  fine,  and  aj^it  of 
fugar  : fet  the  difh  in  which  you  defign  to  ferve 
your  cream  upon  a ftove,  over  a flow  fire,  and 
put  the  cream,  having  well  flirred  it,  into  it ; let 
it  fimmer  an  hour,  and  give  it  a colour  with  a fa- 
lamander.  If  this  cream  be  put  over  a fierce  fire, 
the  gratin  will  burn  and  be  of  a bad  tafte. 

Cream  an  Petit-pain. 

Soak  the  upper  and  under  crufts  of  two  fmall 
rolls  in  milk  and  fugar  : then  put  two  fmall  fpoon- 
fulls  of  flour  into  a ftew-pan,  and  beat  it  with  the 
yolks  of  feven  eggs,  putting  the  whites  in  a pan 
apart:  add  to  the  yolks  three  macaroons  bruifed, 
fome  green  lemon-peel  fhred  fine,  a bit  of  lugar, 
and  a pint  of  cream,  and  put  the  whole  over  the 
fire  a quarter  of  an  hour ; take  it  off,  and  take  the 
rolls  out  of  the  milk  to  drain ; then  have  ready 

the 
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the  di(h  in  which  you  mean  to  ferve  it,  and  put 

the  cream  and  the  under  crufls  of  the  rolls 

• • • ^ 

into  It ; in  the  place  of  the  crumb,  put  fome  of 
the  cream,  and  over  it  the  upper  crufts,  fo  as  to 
appear  as  if  the  rolls  were  whole.  Put  the  dlfti 
into  an  oven  half  an  hour  5 then  beat  up  the 
whites  of  the  eggs  to  a froth,  and  add  to  it  fome 
fine  lugar;  take  the  rolls  out  of  the  oven  and 
cover  them  with  the  froth,  taking  care  to  preferve 
their  form  ; ftrew  fine  fugar  over,  and  put  them 
^ain  into  the  oven,  letting  them  remain  till  of  a 
fine  yellow  colour. 

Light  Cream. 

Put  three  gills  of  milk  into  a ftew-pan,  with 
fo  lie  fugar,  a bit  of  green  lemon-peel,  and  fome 
orange-flow'er  water;  let  the  whole  boil  together 
and  conlume  to  half ; take  it  off  the  fire  and  let  it 
cool  ; then  beat  up  a coffee  fpoonfull  of  flour 
with  the  yolks  of  fix  eggs,  keeping  the  whites 
apart,  and  mix  it  by  little  and  little  with  your 
cream;  ftrain  your  cream  through  a fieve,  and 
fet  the  vefTel  which  contains  it  over  ^e  fire  in 
fome  water:  when  the  cream  is  fet,  beat  up  the 
whites  of  the  eggs  you  have  put  apart  to  a froth, 
put  in  fome  fine  fugar,  and  cover  your  cream  with 
it  in  the  form  of  a dome,  and  do  it  under  a 
cover  that  will  admit  fire  at  the  top ; let  the  heat 
be  moderate,  and  ferve  your  cream  of  a fine 
colour. 

Cream  Bachique. 

Put  three  gills  of  white  wine,  with  the  peel  of 
two  green  lemons,  fome  coriander  feeds,  a bit  of 

R s cinnamon, 
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cinnamon*  tlirce  ounces  of  fugar,  into  a flew-paiT^ 
and  let  It  boil  a full  quarter  of  an  hour;  mix  half 
a coffee- fpoon full  of  hour  with  the  yolks  of  fix 
eggs,  in  another  flew-pan,  and  by  degrees  ftir  in 
the  wine  you  have  boiled,  when  it  is  half  cold  ; 
flrain  the  whole  through  a lieve,  and  fet  it  in  fome 
hot  water  over  the  fire  till  the  cream  be  fet  : take 
it  out,  and  fet  it  in  a cool  place,  till  you  are  re^dy 
to  ferve  it  up. 

Itallaii  Cream. 

Put  three  gills  of  milk  into  a ftew-pan,  aiuf 
make  it  boil,  then  add  the  peel  of  a green  lemon, 
fome  coriander  feed,  a bit  of  cinnamon,  a little 
more  than  half  a quartern  of  fugar,  two  or  three 
grains  of  fait,  and  let  it  boll  till  half  is  confumed  : 
let  it  cool,  and  have  ready  in  another  ftew-pan  a 
little  flour,  beat  up  with  the  }mlks  of  fix  eggs : 
hir  in  your  cream  by  little  and  iitttle  ; flrain  it 
through  a fieve,  and  dlfh  it  fgr  table,  putting  the 
difh  into  fome  hot  w'ater  over  the  flie,  till  the 
cream  be  let.  Before  you  lerve  it  up,  colour  it 
with  a falr.mander. 

' Coffee  Cream. 

Boil  three  ounces  of  coffee  with  throe  gills  of 
water,  and  wdien  it  has  boiled  up  four  or  five 
times,  let  it  fettle  and  pour  it  oft  clear;  put  It 
into  a flew-pan  with  a pint  of  milk,  iweetened  to 
your  taffe,  and  let  it  boil  till  there  remains  no 
more  than  lufficlei/t  for  the  flze  of  your  difh  ; 
beat  up  the  yolks  of  five  eggs  with  a little  flour, 
and  then  add  fome  cream  ; flrain  it  through  a fievs 
into  your  difh,  which  flaould  be  fet  in  a flew-pan 

in 
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in  boiling  water  upon  a (low  fire,  and  let  it  remain 
till  the  cream  Is  let : pafs  a lalamandcr  mode- 
rately hot  over  it,  and  ierve  it  up  hot. 

Chocolcrte  Cream, 

Scrape  two  fquares  of  chocolate  and  put  them 
into  a flew-pan,  with  half  a quartern  of  fugar,  a 
pint  of  milk,  and  a gill  of  cream  ; let  it  boil  till 
a third  is  confumed,  and  when  it  is  half ’cold  beat 
up  the  yolks  of  fix  eggs  with  it,  and  fliain  the 
whole  through  a fieve.  Set  your  cream  in  the 
fame  manner  as  the  former,  atid  ferve  it. 

i 

Ft^ied  Crea7n.  ' 

Put  about  three  fpoonfulls  of  flour,  mixed  by  little 
and  little  with  the  yolks  and  whites  of  fix  eggs, 
into  a ffew-pan,  with  a little  grated  lemon-peel, 
fome  dried  orange  flowers  flired  fine,  a pint  of 
milk,  a bit  of  fugar,  and  a little  fait;  boll  it  over 
a flow  fire  half  an  hour,  fiirring  it  the  whole 
time,  and,  when  it  is  very  thick,  fpread  it  about 
the  thicknefs  of  half  a finger  upon  a floured  difh, 
and  throw  fome  flour  over  it : when  cold,  cut  it 
into  any  form  you  pleale,  and  fry  it  in  a very  hot 
pan ; glaze  it  with  fugar  and  a lalarnander, 

Creain  au  Caramel. 

Put  a pint  of  milk  and  a gill  of  cream  into  a 
fiew-pan,  with  a llttie  bit  of  cinnamon,  fome 
coriander  feed,  and  the  peel  of  a green  lemon, 
and  let  it  boil  a quarter  ot  an  hour : take  it  olF 
the  fi  re,  and  put  into  a frying-pan  a quarter  of  a 
pound  of  lugar,  with  lialf  a gials.  of  water;  let  it 
boil  over  a fiove  till  it  is  au  caramel ^ that  is  to  lay, 
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of  the  colour  of  cinnamon  burnt,  and  then  take 
It  off  and  add  lome  cream  ; fet  it  again  on  the 
fire  till  the  fugar  is  well  mixed,  and  then  beat  up 
the  yolks  of  five  eggs  with  a little  flour,  put  the 
cream  to  them,  firain  it  through  a fieve,  and  do 
it  over  boiling  water,  as  before. 

Cream  a la  Franchipane. 

Put  two  fpooufulls  of  flour  into  a flew-pan, 
with  a bit  of  green  lemon-peel  grated,  fome  dried 
orange  flowers  fhred  fine,  and  a little  fait  ; beat  up 
the  u bites  and  yolks  of  five  or  fix  eggs,  with  a pint 
of  milk  and  a bit  of  fugar;  make  it  boil,  and  fiir 
it  over  the  fire  half  an  hour  : when  cold,  ufe  it  to 
n^nke  a franchipane  pie  or  tartlets,  for  w'hich  no- 
thing more  is  neceflary  than  to  put  it  upon  a 
puli-palle,  and,  when  it  is  cold,  to  glaze  it  with 
fugar  : marrow  pies  are  made  in  the  lame  maimer, 
with  this  difference',  that  the  beef  marrow  is  put, 
melted  and  ifralned  through  a fieve,  into  the  cream 
before  it  is-  taken  from  the  fire. 

Cream  a la  Madeleine, 

Beat  up  the  whites  and  yolks  of  four  egg's,  with 

a little  flour,  green  lemon- peel  grated,  a very  little 

cinnamon  pounded,  fome  bitter- almond  bilcuits 

bruifed,  half  a fpoonfull  of  orange-flower  water,  a 

pint  of  cream,  half  a quartern  of  lugar,  and  a little 

fait  : fet  your  difh  over  a moderate  fire,  pour  in 

the  cream,  and,  when  it  is  done,  add  a little  fugar, 

and  glaze  it  with  a falamander,. 

✓ 

Cream  a la  IDucheJfe. 

Put  a pint  of  milk,  with  a gill  of  cream,  Into  a 

flew- 
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ftew.pan,  the  peel  of  a green  lemon,  half  a quar- 
tern  of  fugar,  and  let  it  boil  till  a third  is  con- 
fumed;  llrain  the  whole  through  a fieve,  and 
then  beat  up  the  yolks  of  fix  eggs  with  a little 
flour,  adding  fonie  bitter-almond  bifcuit?,  half  a 
fquare  of  cliocolate,  and  a few  orange  flowers 
dried,  the  whole  (bred  fine:  fet  it  over  the  fire  in 
hot  water,  in  the  fame  manner  as  coiFee  crea?n. 

Ripe  Cream, 

Take  a quarter  of  a pound  of  ricq^  well  picked 
and  wafhed  in  three  waters  lukewarm  j boil  it 
with  fome  good  vegetable  broth,  and  Avhen  it  is 
done,  and  thick,  bruife  it  with  a fpoon,  and  rub  it 
through  a flrainer,  adding  fome  hot  broth  to  make 
it  pals  the  eafier.  Serve  it  about  the  thicknefs  of 
clotted  cream, 

'Tea,  Tarragon,  Celery,  and  Parjley  Cream, 

Put  a gill  of  cream  and  a pint  of  good  milk  into 
a flew-pan,  wfith  near  a quarter  of  a pound  of 
fugar,  and  let  it  boil  till  a third  is  conlumed ; 
then,  if  it  be  for  tea-cream,  put  in  as  much  tea  as 
is  neceffary,  boiled,  to  make  five  cups  ; let  it  boil  a 
moment,  and  ftraiu  it  off.-r-r-To  make  tarragon- 
cream  j take  two  branches  of  tarragon,  let  them 
boil  in  the  cream,  but  not  longer  th^m  is  neceflary 
to  give  it  the  flavour,  and  take  it  out  quickly,  left 
it  predominate  too  much  ; the  cream  being  {train- 
ed, beat  up  with  it  the  yolks  of  five  eggs,  with  a 
little  flour,  and  fet  it  in  hot  water  like  coffee 
cream  (page  244)  : if  you  would  ferve  it  cold, 
put  in  neither  eggs  nor  flour;  but  when  it  is 
ilralned,  and  the  cream  Is  lukewarm,  only  it 
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with  funnct,  or  (kin  of  gizzards  of  poultry  cut 
fmall ; (irain  it,  and  put  it  into  a diOi  for  table: 
fet  it  over  fome  hot  embers,, put  a cover  over  it 
which  will  admit  a few  hot  cinders,  and  let  it  re- 
main till' the  cream  be  fet  : put  it  in  a cool  place 
till  you  are  ready  to  ferve  it, 


■ ■'  Snow  Cream. 

Boll  a pint  of  milk  and  a pint  of  cream  with  a 
(quarter  of  a pound  ot  lugar,  till  half  is  confumed; 
when  it  is  a little  cold,  let  it  with  foit'.e  runnet,  or 
fowl  gizzards,  according  to  the  former  example: 
w^hen  it  is  cold,  take  a pint  of  thick  cream,  beat 
it  with  a whilk,  and  as  the  froth  rifes  take  it  off 
with  a (kimmer,  and  put  it  upon  a large  lieve,  with 
a di(h  under  it ; continue  to  beat  the  cream  till 
you  haveenough  of  froth  tocoveryoui-tufted  crean> 
in  the  forrn  of  a dome  ; ferve  it  immediately, 


Burnt  Cream. 

Put  two  fpoonfulls  of  flour,  mixed  by  little  and 
little  with  the  whites  and  yolks  of  four  eggs,  into 
a ftew-pan,  wdth  half  a Ipoonfull  of  orangeT 
flower  W'ater,  and  a little  green  lemon-peel  (bred 
very  fine  : moiflen  them  with  a gill  of  milk,  and 
put  in  a little  fait,  and  two  ounces  of  (ugar  ; let  it 
iimmer  half  an  hour  oyer  a ‘flow  fire,  conflantly 
ftirring  it ; then  put  a bit  of  fugar,  with  half  a 
glals  of  water,  into  your  difli  ; let  it  upon  a flove 
over  a good  fire,  and  let  it  boil  till  of  the  colour  of 
cinnamon,  and  then  pour  in  the  cream  : have 
ready  a large  knife  to  Ipread  the  fugar  which 
remains  on  the  rim  of  the  dilh  upon  the  cream, 
taking  care  to  do  it  quickly, 
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Cream  'Fritters. 

Take  a handfull  of  flour,  and  mix  it  with  the 
'vhites  and  yolks  of  two  eggs,  and  the  yolks  of 
nx;  tour  macaroons  bruiled,  lome  orange-flowers 
dried^  and  crifped,  a little  preferved  lemon-peel 
cut  Irnall,  a gill  of  cream,  a gill  of  milk,  and  a 
good  lump  of  fugar  : let  the  whole  boil  over 
a flow  fire  a quarter  of  an  hour,  that  your 'cream 
may  become  thick,  and  let  it  cool  upon  a floured 
dilh,  (baking  flour  over  it.  When  your  pafte  is 
cold,  cut  It  into  fmall  bits,  roll  them  in  your 
hands  to  make  them  round,  and  fry  them  of  a 
good  colour  : when  you  ferve  them,  powder  them 
with  fine  lugar, 

Blowed  Fritters  and  little  Cabbages. 

Put  a bit  of  butter,  about  the  fize  of  an  egg, 
into  a flevv-pan,  with  a little  green  lemon-peel 
grated,  a cohee  Ipoontull  of  orange-flower  water, 
a quarter  of  a pound  of  fugar,  a little  fait,  and  a 
large  gill  of  water  ; let  the  whole  boil  together  a 
moment,  and  put  in  as  much  flour  as  is  neceiTary 
to  form  a thick  pafle  ; flir  it  well  over  the  fire 
with  a wooden  fpoon  till  it  flicks  to  the  pan,  then 
flir  in  two  eggs,  afterwards  add  two  more,  and 
continue  to  do  fo  till  the-pajfle  becomes  foft,  with- 
out being  thin  : then  put  it  upon  a difh,  and  fpread 
it  with  a knife,  about  the  thicknels  of  a finger ; 
make  foine  fat  moderately  hot  in  your  frying-pan, 
dip  the  handle  of  a Ipoon  into  it,  and  then  take 
upon  the  end  a bit  of  the  pafle,  about  the  fize  of 
a walnut ; drop  it  into  the  fiying-pan,  toward  the 
rim,  and  continue  to  dp  fo  till  you  have  ufed  all 

your 
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your  paftej  fry  it  over  a flow  fire,  taking  care  to 
flir  It  conftantly,  and  when  the  fritters  are  well 
railed,  and  of  a good  colour,  ferve  them  hot,  after 
having  powdered  them  with  fine  fugar : if  yoor 
fritteis  be  \vell  made  they  will  be  light  and  hollow 
within.  You  may  .alfo  drels  them  othenvife  : — to 
fry  them,  put  the  pafle  in  little  heaps  one  near^he 
other,  about  the  li/>e  of  a walnut,  upon  a flieet  of 
white  paper,  turn  them  into  the  fat  modepately 
hot,  and,  when  vpur  fritters  np  longer  flick  to  it, 
take  away  the  paper^  at)d  fry  them  as  before.  It 
is  with  this  pafte  that  the  little  cabbages  are  made  j 
the  only  difference  is,  to  put  more  hotter  into  the 
pafte,  and  to  dq  them  in  an  oyen, 

I 

Fritters  de  Brioche, 

Take  fome  little  cakes,  cut  tiiem  in  half,  take 
out  the  middle,  and  fupply  the  place  with  a made 
cream,  or  Iweet-meats ; put  the  two  halves  together, 
in  fuch  a manner  that  the  cakes  may  appear  whole; 
dip  them  in  a pafte  made  wlfh  flour,  a little  oil,  4 
and  fome  fait,  mixed  witii  white  wine ; fry  then> 
of  a good  colour,  and  glaze  them  with  fugap  and 
a falamander, 

^pple  and  Peach  Fritters. 

Pare  fome  apples,  cut  them  in  quarters,  and 
take  out  the  core  : let  them  fteep  two  or  three 
hours  in  brandy,  with  fome  fugar,  the  peel  of  a 
green  lemon,  and  orange-flower  water;  when 
they  have  taken  the  flavour,  leave  them  to  drain, 
and  afterwards  put  them  into  a linen  cloth,  with 
fome  flour,  turning  them  well  in  it,  that  they 
may  take  the  flour  ; fry  them  of  a good  colour, 

and 
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and  glaze  them  with  fiigar  and  a falamander.-- « 

Peach  fritters  are  made  in  the  fame  manner. f 

Apple  fritters  may  alio  be  made  in  pafle  ; but  then 
Iboop  out  the  core,  pare  the  apples,  and  cut  them 
into  flices^  about  the  thicknefs  of  a crown-piece  ; 
Aeep  them  as  the  former,  then  dip  them  in  a pafte 
made  tike  that  of  the  fritters  de  brioche;  fry  them, 
and  glaze  them  ^vith  fugar. 

♦ 

Orange  Fritters. 

Take  five  or  (ix  Portugal  oranges,  pare  off  the 
furfaces  of  rind,  and  cut  them  into  quarters  ; take 
out  the  feeds,  and  boil  the  oranges  with  a little 
fugar  ; make  a pnfle  with  fome  white  wine,  flour, 
a fpoonfull  of  fweet  oil,  and  a little  fait  j mix  it 
neither  too  thick  nor  too  thin,  it  fhould  rope  In 
pouring  from  thefpoon  ; dip  the  quarters  of  your 
orange  into  this  pafte,  and  fry  them  in  fome  kind 
t>f  fat  till  they  are  of  a good  colour  : ferve  them 

glazed  with  fine  fugar  and  a falamander. 

^ * / 

^0  make  Fritters  with  Blanc-Manger. 

Puta  quarterof  ground  rice  intoaftew  pan,  mixed 
with  tw'O  eggs  and  a pint  of-milk,  and  two  ounces 
of  fugar  : let  it  boil  upon  the  fire  like  broth,  con- 
ftantly  ftirring  it  during  two  hours ; when  w^ell 
thickened,  take  it  off  the  fire,  and  put  in  a little 
green  lemon-peel  grated,  fome  orange-flowers  dried 
and  fhred  fmall,  and  a little  fait : the  whole  being 
mingled,  fpread  the  cream  upon  a floured  difh, 
/hake  Ibme  flour  alfo  over  it,  and  when  cold  cut 
it  into  little  bits,  and  make  them  up,  with  your 
hands  floured,  into  middihig-fized  balls  ; fry  them 
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in  boiling  fat,  and,  when  they  are  black,  take  them 
out  quickly  to  roll  them  in  powdered  lugar. 

IVafer  Fritters. 

Have  ready  two  dozen  of  large  wafers,  take  one,, 
over  which  you  have  put  a little  cream  de  franchi- 
pane,  or  fwcet-meats  ; wet  the  edges  with  water, 
and  put  upon  it  another  wafer,  pinch  it  all  round 
to  keep  them  together,  and  when  they  are  all 
done,  dip  them  into  a paffe  made  with  flour,  white 
wine,  a fpoonfull  of  oil,  and  fome  lalt;  fry  and 
glaze  them  with  fome  fugar  and  a falamander. 

Fritters  of  Vine  Leaves. 

Steep  fome  vine  leaves  an  hour  in  a little  brandy, 
then  drain  them,  and  put  into  them  a little  franchi- 
pane  cream;  wrap  it  well  in  the  leaves,  and  then 
dip  them  in  a pafte,  like  the  former  fritters,  and 
finifli  them  in  the  fame  manner. 

Strawberry  Fritters. 

Make  a pafte  with  Jome  flour,  a fpoonfull  of 
brandy,  half  a glafs  of  white  wine,  the  whites  of 
two  eggs  beat,  and  green  lemon-peel  fhred  fine  ; 
mix  It  well,  neither  too  thick  nor  too  thin;  it 
fliould  rope  in  falling  from  the  fpoon  : dip  lome  • 
large  ffraw berries  into  it,  fry  them,  and  glaze  them 
with  a falamander, 

Venetian  Fritters, 

Boil  fome  rice  with  milk,  when  it  is  done  and 
thick,  ftir  into  it  two  fpoontullsof  flour,  fome  fine  ' 
fugar,  the  wdiites  and  yolks  of  three  eggs,  fome 
6 dried 
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dried  orange-flowers,  and  green  Icmoii-peel  fhrdlfl 
fine  ; fome  pippins  cut  into  linall  dice,  and  foms 
ralfins  of  Corinth;  form  the  whole  into  little  heaps, 
and  arrange  them  upon  fome  paper:  fry  them,  and 
flrew  powdered  fugar  over  them. 

"Fritters  Migmns. ' 

Put  two  good  fpoonfulls- of  flour  into  a ftew- 
pan,  and  mix  It  with  the  whites  and  yolks  of  two 
eggs,  a little  lalt,  two  dunces  of  fugar,  the  peel  of 
a green  lemon  grated,  half  a Ipoonfull  of  milk,  and 
the  fame  quantity  of  cream  ; llir  it  over  a flow 
fire,  and  when  it  is  doite,  and  well  thickened, 
'fpread  it  upon  a floured  difh  ; lhake  flour  over  if, 
and,  when  it  is  cold,  cut  it  into  bits  with  a pafle 
cutter,  as  for  petIts  pattys ; dip  each  bit  in  a pafte 
made  with  two  fpoonfulls  of  flour,  a Ipoonfull  of 
brandy,  and  a little  fait,  mixed  with  two  eggs  ; 
fry  your  fritters,,  and  ferve  them  glazed  with 
fugar  and  a falamander. 

O 

Batter  Fritters. 

Take  half  a pint  of  flour,  a bit  of  butter  about 
the  fize  of  an  egg,  fome  fair,  and  about  half 'a 
glafs  of  water,  and  knead  it  into  pafte  ; then  beat 
]t  very  thin,  and  cut  It  as  for  petlts  pattys;  put 
upon  each  bit  of  pafte  a little  t'ranchipane  cream, 
cover  it  with  the  pafte,  moiften  the  edges,  and 
join  them  together  well  ; fry  your  fritters  of  a 
fine  yellow,  and  glaze  them  with  ftigar  and  a 
lalamander. 

Bread  Fritters. 

Boil  a eill  of  milk  till  half  is  confumed,  with  a 
^ little 
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little  fu  jrnr,  fait,  half  a fpoonflill  of  orange-flower 
water,  and  a little  green  lemon-peel  fhred  fine  : 
have  ready  fome  crumb  of  bread,  cut  into  the  fize 
of  half-crowns,  and  much  thicker  ; put  it  into  the 
nfilk  to  foak  a moment,  and  when  it  has  imbibed 
the  milk,  drain,  flour,  and  fry  them  ; glaze  them 
with  lugar  and  a falamander. 

Cream  Fritters  glazed. 

Put  a gill  of  milk  and  a gill  of  cream  into  a 
flew-pan,  with  a little  fait,  a little  green  lemon- 
peel  Ihred  fine,  and  let  it  boil  till  reduced  to  half ; 
then  add  three  large  fpoonfulls  of  flour,  and  flir 
it  over  the  fire  till  the  cream  be  well  thickened 
then  put  it  upon  a pye- board,  beat  it  with  a rolling 
pin  till  be  as  thin  as  a half-crown,  and  cut  it  into 
lozenges ; fry  them,  and  glaze  with  fugar  and  a 
hot  falamander. 

Of  PASTRY. 

Take  a quarter  of  flour,  a pound  and  a quar* 
ter  of  butter,  and  about  an  ounce  of  fait ; mix 
them  well  together,  cutting  the  butter  into  bits, 
and  add  water  according  to  your  judgment : knead 
your  pafte  well,  and  let  it  reft  two  hours  and  a 
half  before  it  is  uled,  that  it  may  have  time  to  rife* 
Cover  the  bottom  of  your  pie-difh  with  pafte 
about  the  thicknelsof  a crown-piece,  and  put  over 
it  any  fort  of  meat  or  poultry  you  ehoofe,  leafoned 
With  fait  and  pepper ; lay  your  pieces  of  meat 
clofe,  and  fill  up  the  vacancies  with  butter,  cover- 
ing the  whole  with  thin  flices  of  bacon,  and  the 
fame  pafte  you  have  put  under : then  beat  up  an 
egg,  and  with  a feather  or  fmall  brufh  glaze  the 
outfide  of  the  cruft ; put  the  pie  into  an  oven, 
, 4 letting 
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letting  it  remain  three  or  four  hours,  and  when  it 
is  done,  take  off  the  upper  cruft  to  Ikim  off  the 
fat,  and  take  out  the  bacon  : then  have  ready  a 
^od  I'auce  or  ragout,  put  it  into  your  pie,  replace 
the  cruft,  and  ferve  it  up. 

Mutton  Pie  ^ la  Perigord, 

Take  a loin  of  mutton,  cut  it  into  chops,  leaving 
only  the  bone  that  marks  the  chop  ; cover  your 
difti,  as  before  dire^ed,  withpafte,  and  arrange  the 
chops  upon- it:  feafon  them  with  fait  and  mixed  ’ 
fpices,  put  truffles'peeled  between ; cover  them 
With  dices  of  bacon,  and  fpread  over  the  whole 
butter  about  the  thicknefs  of  half  a crown.  Com- 
plete your  pie  according  to  the  general  rules  given 
above  ; and  when  baked  add  a good  cullis,  mixed 
with  a glafs  of  champaign,  or  white  wine.  Two 
hours  will  be  required  at  leaft  to  bake  a pie  of  this 
fort.  If  your  pie  be  made  without  truffles,  there 
need  not  be  any  wine  in  the'  cullis.  A veal  pie 
made  of  the  brilket  part  of  the  breaft  is  made  in 
the  lame  manner,  excepting  that  the  meat  is  firft 
parboiled. 

\ 

*T ? make  different  Sorts  of  Game  or  Wild-Fowl  into  Pies, 

A Rabbit  Pie. 

Cut  up  the  rabbit,  and  break  the  bones  a little 
with  the  cleaver. 

A Hare  Pie, 

Bonethe  hare,  and  ufe  only  the  meat:  the  bones 
may  be  made  into  a civit. 


A Woodcock 
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Woodcock  Pie, 

Qiiarter  a couple  of  woodcocks,  mince  and 
the  entrails  with  bacon,:  minced  alfo,  at  the  bottom'* 
of  your  dilh.-  ’ 

J Lark  Pie.-  ' J 

Cut  off  the  heads  and  feet  of  yolir  larks,  and  j 
make  the  entrails  into  a force-meat  to  put  at  the  ! 
bottom  of  the  diih,-  like  the  woodcock;s.  • | 

i 

i 

After  the'  above  particular  dl're(£lioifs  the  fol-^ 
lowing  general  rules  will  be  fulhcient  for  all  forts 

of  pies  made  of  game  or  wild  fowl Put  either , 

into  your  pie-dida,  with  a bunch  of  fweet  herbs,/ 
fait  and  beat  fpices ; cover  them  with  dices,  of' 
. bacon  ancT fome  butter;  put  the  crud  over,  and' 
complete  your  pie  according  to  the  precedent, 
(page  254).  When  it  is  done,  and  the  fat  taken; 
off,  put  in  a good  cullis,  and  when  you  ferve  it' 
add  the  juice  of'  two  oranges':  if,  in  the  place  ofj 
the  cullis,  a good  ragout  of  veal  fweetbreads  and 
muflirooms  is  fubdltuted,  or  a ragout  of  truffles' 
cut  in  bits,  your  pie  will  be  the  better.  When 
you  ferve  it,  Iqueeze  in  the  juice  of  an  orange. 

Force-meat  Pie.  j 

'Take  any  fort  of  meat  you  choofe,  as  a tender! 
piece  of  beef,  fillet  of  veal,  leg  of  mutton,  game< 
or  poultry  ; and  mince  It  with  as  much  beef  fueiy 
parlley,  I'callions  and  muflirooms  fflred  fine,  and' 
leafon  it  with  lalt  and  mingled  fpices;  moifleii-, 
ing  it  with  two  eggs  and  a gill  of  cream.  When 
this  force-meat  is  done,  cover  the  bottom  of  your  j 
dilh  with  palle  and  put  in  the  force-meat,  about  the  | 

thick  iielsj 


( ) 

tiiicknefs  of*  an  inch,  and  complete  your  pie  33 
Others.  Set  it  in  an  oven  two  hours,  and  if  it  be 
of  beef  or  mutton  (till  longer:  when  it  is  donej 
cut  the  force-meat  erdfs  "'and  crofs,  and  having 
ikimmed  ofF  the  "fat,  put  in  a good  cullis. 

'Tourte. 

Take  any  foct  of  fi£h.yo_u  think  proper,  whe- 
ther eel,  pike,  falmon  or  tenchTiiaving  fcaled 
and  cut  it  into  pieces,  cover  your  difh  with  crufl:^ 
and  put  over  it  the  fi(h,  with  a bunch  of  fweet 
herbSj  fait  and  beat  fpices,  covering  it  with 
butter  ; then  put  on  the  upper  cruft  of  the  pie, 
according  to  the  precedent  (page  254)  ; an  hour 
and  a half  will  be  fufficient  to  bake  a fifh  tourte. 
When  it  is  done,  and  the  fat  taken  off,  put  in  a 
good  vegetable  ragout,  made  thus : take  a little 
flour  and  ftir  it  over  the  fire  with  butter,  till  it 
is  of  a fine:  cinnamon  colour;  molfleti  it  with. a 
gill  of  white  wine,  fome  foup  meager  or  warrri  » 
water  ; and  put  in  fome  mufhrooms,  a bunch  of 
herbs  and  a ■ little  fait : let  it  boil  half  an  hour, 
fklm  it,  and  then  add  the  foft  roes  of  carp  parboiled, 
let  them  flew  a quarter  of  an  hour,  and  then  put  the 
ragout  into  your  tourte.  Any  fort  of  vegetable  ra- 
gout may  be  ferved  in  thefe  tourtes,  as  of  truffles, 
mufhrooms,  morels,  or  the  heads  of  afparagusi 

'To  7mke  different  Sorts  ff  Timbales. 

Make  a paffe  thus:  take  a pound  of  flour,  and 
mix  it  well  with  a little  water,  half  a glafs  of  oil 
of  olives,  a quarter  of  a pound  of  hogs-lard,  the 
yolks  of  two  eggs  and  a little  fait:  knead  this 
pafte  that  it  may  be  very  firm,  take  two  thirds' 
and  beat  it  with  a rolliug-piii  till  it  is  about  the 
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thlcknefs  of  a half-crown,  and  put  If  upofi  the 
bottom  and  found  the  fides,  that  it  may  take  the 
form  of  the  ftew-pan : then  put  over  it  any 
ragout  of  fifh  or  meat  you  pleafe,  provided  it  be 
well  done,  cold  and  thick.  A ragout  that  has  been 
ferved  at  table  may  be  difguifed  in  this  manner  : 
cover  it  with  the  pafle  that  remains,  beat  of  the 
fame  thicknefs,  and  put  it  into  an  oven : or  bury 
the  ftew-pan  in  hot  embers  and  cover  it  with  a lid 
that  will  admit  fire  at  the  top ; when  it  is  done, 
turn  it  out  gently  upon  a difh,  topfy  turvy  ; cut 
a bit  of  cruft  out  of  the  middle,  and  pour  into 
your  timbale  any  fauce  you  think  proper;  re- 
place the  bit  of  cruft  and  ferve  it  up. 

To  make  a ralfed  Pie, 

Take  half  a peck  of  flour,  two  pounds  of  but- 
ter and  fome  fait ; make  a hole  in  the  middle  of 
the  flour  to  adimit  the  fait  and  butter,  and  pour 
upon  the  butter  fome  water  almoft  boiling  ; mix 
it,  and  then  knead  your  pafte  as  quickly  as  you  are 
able  ; the  firmer  it  is,  the  better  it  is  made  : let  it 
reft  two  hours  and  then  ufe  it.  To  make  your  pie,r 
take  fillet  of  veal,  leg  of  mutton,  partridges,  wood- 
cocks, dices  of  hare,  fowls,  capons,  or  any  other 
Ibrt  of  meat  you  choofe  ; the  manner  of  feafoning 
and  doing  them  is  nearly  the  fame  in  all  thofe 
mentioned  ; if  you  ufe  fillet  of  veal,  they  will  be 
the  better.  Partridges,  woodcocks,  capons,-  and 
fowls,  after  being  trufled  and  the  bones  a little 
bruifed,  are  put  a few  minutes  over  the  fire  with 
fome  fat,  and  afterwards  larded  with-  fat  bacon, 
mixed  with  fait,  mingled  i'pices,  and  parfley  and 
Icallions  flired,j^ne;  mutton  and  veal  is  done  the 
8 fame, 
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exfcejjt  that  it  is  not  put  over  the-fire  \t^ith 
i^at,  as  the  former.  Lay  the  pieces  of  meat  upon 
your  pafte  clofe  to  each  other^  and  feafon  them 
with  fait  and  beat  fpiccs ; cover  the  whole  with 
dices  of  bacon,  and  fpread  butter  over  the  top  : 
■wlien  the  pie  is  formed^  put  on  the  remaining 
pade,  rolled  thinner  than  that  at  the  bottom;  make 
ia  hole  in  the  middle  about  the  hze  of  a huger, 
make  a chimney  of  paftcj  in  vvhich  put  a card 
rolled,  left  the  hole  diould  clofe  in  the  baking  ; 
then  glaze 'your  pafte  with  an  egg,  ornamenting  it 
according  to  your  fancy.  Before  you  fet  your 
pie  in  the  oven,  put  in  at  the  chimney  two  fpoon-  ' 
fulls  of  brandy,  which  - will  give  it  an  agreeable 
flavour  without  bekt^diftinguifhed,  on  account  of 
the  variety  of  the  ingredients.  It  will  require  at 
leaft  four  hours  to  bake  it,  but  regulate  the  time 
by  the  fize  of  the  pie.  When  it  is  done,  fet  it  in 
a cool  place,  and  ftop  up  the  hole  with  a bit  of 
pafte  till  you  are  ready  to  ferve  it  up.  “ 

To  make  Puff'  Pajte, 

Take  a quarter  of  flour,  put  it  upon  a pic- 
board  with  a little  fait  and  water,  knead  it  toge- 
ther and  let  it  reft  two  hours  : then  take  almoft: 
as  much  butter  as  you  have  pafte,  beat  the  pafte 
with  a rolling-pin,  put  the  butter  into  the  middle 
and  beatjt  out,  five  times  in  the  fummer  and  fix 
in  the  winter,  from  time  to  time  throwing  on 
lightly  a little  flour:  this  pafte  is  proper  to  make 
all  forts  of  tarts,  petits  patties  and  puffs. 

To  make  Petits  Patties, 

Take  a little  fillet  of  veal,  and  as  much  marrow 
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or  beef  ftiet;  mince  it  well  together  and  add  parf-^ 
ley,  fcallions  and  mulhrooms  (hred  fine,  • two 
whole  eggs,  fiilt  and  pepper : dilute  this  force- 
meat with  a gill  of  cream,  cover  your  patty-pans 
with  fome  puff  pafte  about  the  thicknefs  of  a 
crown  piece,  put  in  your  force-meat  and  cover 
the  patties  with  fome  of  the  fame  pafte : when 
done,  glaze  them  with  an  egg,  and  ferve  them  up 
hot.  To  make  your  patties  more  delicate:  while 
they  are  baking,  take  the  white  meat  of  fome 
fort  of  poultry  which,  has  been  roafted,  and  mince 
it  very  fmall ; put  about  a pint  of  good  broth,  a 
fmall  bunch  of  iweet  herbs,  and  a little  butter, 
into  a ftew-pan;  let  it  boil  till  three  parts  are 
confumed  ; take  out  the  bunch  of  herbs  and 
put  in  the  minced  fowl,  with  a little  fait,  the 
yolks  of*  three  eggs,  beat  up  with  fome  cream  ; 
thicken  it  over  the  fire  and  afterwards  add  the 
juice  of  a lemon.  When  your  petits  patties  are 
taken  out  of  the  oven,  lift  up  the  upper  cruft,  take 
out  the  meat,and  in  the  place  of  it  put  the  minced 
fowd,  a fpoonfull  • to  each  patty  ; replace  the 
cruft  and  ferve  them  as  hot  as  you  can. 

To  make  different  Sorts  of  Cakes. 


Cheefe  Cake. 

Take  fome  very  fat  brie  cheefe  and  knead  it 
with  a quarter  and  a half  of- flour,  three  quarters 
of  a pound  ofbutter,  and  very  little  fait;  dilute  your 
pafte  with  five  or  fix  eggs,  and  when  well  kneaded, 
leave  it  an  hour  to  rile;  then  form  your  cake  and 
bake  it.  " . 


.<  ♦ 
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u^n  Almond  Cake* 

Take  a quai-ter  of  flour  upon  a pie-board,  and 
make  a hole  in  the  middle  to  receive  a bit  of  but- 
ter of  the  lize  of  an  egg,  four  whole  eggs,  a little 
fait,  a quarter  of  a pound  of  fine  fugar,  fix  ounces 
of  tweet  almonds  pounded  very  fine  : knead  the 
whole  and  form  it  into  a cake  ; bake  it  and  glaze 
if  with  fugar  and  a hot  falamander. 

A Bacon  Cake, 

Cut  three  quarters  of  a pound  of  fireaked  bacon 
in  very  thin  llices,  put  it  into  a ftew-pan,  over  a 
flow  fire  half  an  hour  : then'  put  a_ quarter  and^a 
half  of  flour  upon  your  pie-board,  make  a hole 
in  the  middle 'and  put  in  the  melted  fat  of  the 
bacon,  half  a pound  of  bacon,  a little  fait,  and 
water  to  moiften  it ; kiiead  the  pafte,  and  let  it 
reft  an  hour  that  'Tr~irray“have  time  to  rife  \ then 
put  the  llices  of^  bacon_  into'h,  af^mall  diftances 
from  each  other  jTdrm  it  into  a cake,  and  bake  it. 
This  cake  will  require  a full  hour  to  bake  it, 

’To  make  Lozenge  Cakes, 

Make  a puff  pafte,  according  to  the  diredlions 
(page  239)  : beat  it  with  the  rolling-pin  to  the 
thlcknefs  of  half  a finger,  cut  it  into  lozenges  the 
fizeof  two  fingers,  and  gild  over  the  cakes,  when 
made,  with  the  yolk  of  an  egg  : let  them  remain  a 
full  quarter  of  an  hour  in  an  oven,  and  glaze 
them  with  fugar  and  a falamander, 

' I 

Savoy  Cake* 

Take  the  weight  of  fourteen  eggs  in  fine  fugar, 
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and  of  feven  in  flour ; then  take  the  fourteen. 
. yolks  of  the  eggs,  a little  grated  green  lemon- 
peel,  and  Ibme  orange  flowers  -dried 'ar'^d-rubhed 
fine;  add  them  to' the  fugar  and  beat -them'-togei*- 
ther  half  an  hour  : beat  r the  'white'' of  Phb'^gs, 
mingle  them  whh'the  flour  ahd  mix  alt '’together, 
. Have  ready  a cake-ring,- ■ butter  dt -well,  pu-t  1n 
your  bifeuit,  ^nd  ‘let  ■ it-  flri  an  ov'eii  ‘‘moderate- 
ly hot  a full -hour-  and  a" -half-;  • and  when  your 
bifeuit  is  done,  turii  it  oiit  gently  upon  adifli: 
if  it  be  of  a fine  golden'  colour,  lerve  it  fim" 
ply;  but  if  it  be  tod  much  coloured,'  ice'  it 
with  very  fine  liigar,  the'  White  of  an  egg^  'and 
the  juice  of  a lemon,  beat  together  : take-  card 
to  ferve  your  qake  till  the  ice  ypii  have  put  over 
it  be  dry.  . : • • : < : . 

make  a Cake  h ‘la  Creme.'  ' • 

Put  a pound  of  flour  upon  your  pie-board, 
make  a hole  in  the  middle,  and  put  in  • a- gill-of 
clotted-cream  and  a little  fait*  knead  the  paflc 
' lightlv,  let  it  refl  half  an  hour,  and  theif'put  in 
a good  half  pound  of  butter  ; beat’ it  out  five 
times  like  puff  pafle,  aud  form  it  into  leveral 
little  cakes ; gild  them  wirh  the  yolk  of's^ti  egg, 
and  bake  them  in  an  oven.  Regulate  the-  pro- 
portion by  this  rple,  to  make  any  quantity  of 
takes  you  pleafe. 

'To  make  a Cake  a la  DucheJJe.  ■’  •'  ■ 

Knead  half  'i  pound  of  flour  with  a gill  of  water, 
hair  a pound  of  butter,  halfa  fpoonfuli  of  prange- 
fi^wer  water,  fome  green  lemon-peel  fiired  very 
fine,  four  eggs  and  a little  fait  5 let  the^  pafle- reft 
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two  hours,  and  then  beat  it  with  the  rolling-pin> 
and  form  a cake.  When  baked,  put  a white -ice 
over  it,  made  with  half  the  white  of  an  egg,  beat 
with  powdered  fugar  and  fome  drops  of  lemon 
juice.  Put  the  cake  into  the  oven  a moment,  to 
dry  the  ice.  ' 


To  maize  a Cake  a la  Roy  ale. 

Put  a little  green  lemon-peel,  fhred  fine,  into  ^ 
ftew-pan,  two  ounces  of  fugar,  a little  fait,  a 
bit  of  butter  half  the  frze  of  an  egg,  and  a glafs 
of  water,  with  four  or  five  fpoonfulls  of  flour  : ftir 
it  over  the  fire  till  the  pafte  becomes  thick,  and 
begins  to  flick  to  the  flew-pan ; then  take  it  off 
the  fire  and  put  in  an  egg,  ftirring  it  in  the  pafte, 
till  it  be  well  mixed  ; then  add  another,  and 
continue  to  add  one  egg  at  a time,  till  the  pafte 
ibftens  without  becoming  liquid;  then  put  in 
fome  crifped  orange  flowers  and  two  bitter  almond 
bifcuits,  the  whole  fhred  fine : make  the  pafte 
into  little  cakes,  about  half  the  circumference  of 
an  egg ; put  them  upon  buttered  paper,  gild  them 
over  with  the  yolk  of  an  egg  beat,  and  put  them 
for  half  an  hour  in  an  oven  moderately  hot. 


'To  make  a Cake  de  Brioche. 

Put  a quarter  of  flour  upon  a pie-board,  and 
knead  it  with  a little  hot  water,  and  a little  more 
than  half  an  ounce  of  yeft ; wrap  the  pafte  in  a 
linen  cloth  and  fet  it  a quarter  of  an  hour  in  a 
warm  place,  or,  if  it  be  in  winter,  an  hour,  that  it 
may  have  time  to  rife : then  take  a peck  of 
flour  and  knead  in  the  pafte  you  have  leavened; 
a pound  and  a half  of  butter,  ten  eggs,  half  a 
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glafs  of  water  and  near  an  ounce  of  fait ; (liakc 
flour  over  it,  ^^^d  wrap  it  in  a napkin  nine  or 
ten  hours,  that  it  may  rife : make  this  pafte  into 
cakes  of  any  fize  you  pleafe,  gild  them  over  with 
the  yolk  of  an  egg  and  bake  them.  If  your  cakes 
are  Imall,  half  an  hour  will  be  lufficient  to  do 
them  5 if  large,  they  will  take  an  hour. 

To  make  a Meat  Cake.  ' 

The  fort  of  meat  you  ufe,  gives  name  to  your 
cake,  as  a hare  cake,  a rabbit  cake,  a beef  cake, 
"'&c. 

They  are  all  made  in  the  fame  manner,  with 
this  difference,  that  the  game  fliould  be  mixed 
with  the  fame  quantity  of  butchers  meat.  To  make 
a mutton  cake  : take  all  the  meat,  having  fkiiir 
ned  it,  of  a leg  of  mutton,  mince  it  with  a little 
beef  fuet,  and  mix  it  with  a pound  of  bacon  cut 
into  dice,  the  yolks  of  fix  eggs,  fait  and  ground 
fpices,  half  a glafs  of  brandy,  champignons,  a 
few  fhalots,  parfley  and  fcallions,  the  whole  fhred 
fine  ; put  fome  thin  flices  of  bacon  into  a flew-» 
pan,  and  your  force-meat  upon  them,  well  mixed 
and  feafoned  ; let  it  flew  at  leafl  three  hours ; 
when  done  and  cool,  turn  it  out  upon  a difh ; 
let  the  flices  of  bacon  which  are  round  it  remain, 
fqrape  them  lightly  with  a knife,  and  ferve  your 
mutton  cake  upqn  a difh  and  napkin, 

I 

To  make  a Eice  Cake. 

Put  into  a fmail  pot  a little  more  than  a quar- 
ter of  a pound  of  rice  well  vvafhed  : let  it  fwell 
over  the  fire  with  a glafs  of  water,  and  then 
fome  good  milk,  till  if  be  well  done  and 
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thickened ; let  it  cool,  and  make  a pafte  with  a 
quarter  of  flour,  fome  fait,  four  eggs,  half  a 
'pound  of  butter,  and  the  ricej  mingle  the  whole 
together  and  form  it  into  a cake ; gild  it  over 
with  the  yolk  of  an  egg,  and  put  it  into  an  oven 
for  half  an  hour.  Take  care  to  butter  the  paper 
^’ou  put  over  the  cake. 

Sweetmeat  CaTics^ 

Take  fome  puff  pafte,  form  it  into  two  cakes 
about  the  thicknefs  of  two  crowns  each,  and  of 
an  equal  flze  : upon  one  put  fweetmeats,  leaving 
about  a finger’s  breadth  at  the  edge  which  muff  be 
- wetted  with  water ; cover  it  with  the  other  cake 
and  join  them  well  together  : after  having  fhaped 
your  cake  gild  it  over  with  the  yolk  of  an,  egg, 
and  bake  it ; when  it  is  done,  and  taken  out  of 
the  oven,  pafs  a little  brufh  dipt  in  butter  over 
them,  and  Icatter  fome  fugared  carraway  feeds  of 
different  colours  over  them  : or,  in  the  place  of 
carraway  feeds,  fubflitute  powdered  loaf  fiigar,  and 
glaze  it  with  a falamander, 

To  make  little  Cakes  de. Marly.  ' \ 

Make  fome  puff  pafte  according  to  the  direc- 
tions (page  259)  j cut  it  into  the  form  of  a lo- 
zenge, and  gild  the  upper  part  with  the  yolk*of 
an  egg  beat;  Icatter  over  it  a powder  made  with 
macaroons  and  crifped  orange-flowers,  and  upon 
it  arrange  fome  bits  of  preferved  lemon-peel ; 
bake  ifc  in  an  oven  'moderately  hot. 

To  make  Darlolles.  ^ 

Put  a little  more  than  half  a quarter  of  flour 
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tipon  a pie-board,  with  a quarter  of  a poun’d  of 
butter,  a little  fait  and  a glafs  of  water : knead 
the  whole,  together  fo  as  to  make  a firm  pafte, 
and  then  beat  it  with  the  rolling-pin  to  the  thick- 
nefs  of  half  a finger : cut  it  into  bits,  and  make 
them  into  moulds  with  an  edge  raifed  about  an 
inch  deep:  put  them  into  an  oven,  moderately 
'hot;  and  half  a quarter  of  an  hour  after,  put 
into  each  a gill  of  cream  mixed  with  two  fpoon- 
fulls  of  flour,  very  little  fait  and  an  ounce  of 
fugar ; when  they  are  done,  ftrew  fugar  over 
thcm>— 1>->  ♦ ^ ^ 

/ 

make  Camehns, 

Knead  half  a pound  of  flour  with  as  much  fine 
fugar,  a little  water,  half  a quarter  of  a pound  of 
hot  butter,  and  fome  green  lemon-peel  (bred  fine  • 
•beat  the  pafte  very  thin  with  the  rolling-pin,  and 
put  it  round  reeds  of  an  equal  fize,  and  fry  it  ; 
then  take  but  the  reeds,  and  fupply  their  place 
'with  fvveetmeats  or  good  cream;  flrew  fome 
powdered  fugar  round  your  cannelons,  glaze  them 
with  a falamander,  and  ferve  them  up,  fupporting 
them  upright  in  the  dlfh  with  boiled  fugar. 

To  iHake  ‘Tartlets. 

Make  a puff  pafte  according  to  the  directions ; 
(page  259)  ; beat  it  to  the  thicknefs  of  a half- 
crown,  cut  it  and  put  it  upon  your  patty-pans, 
and  over  it  a fmall  fpoonfullof  franchipane  cream, 
made  as  direCted  (page  246),  or  any  fort  of  fweet- 
meats  you  choofe,  provided  they  be  not  wet : 
cover  them  with  a band  of  pafte  and  a border  of 
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the  fame.  Put  them  half  an  hour  In  the  oveni 
and  glaze 'them  with  fugar  and  a lalamander. 

i 

’To  make  Bifcuit  Timbales, 

Take  fix  eggs  and  weigh  with  them  as  much 
fine  fug  ir  and  the  weight  of  three  eggs  in  flour, 
which  will  be  lufficienr  to  make  fix-  timbales, 
each  the  fize  of  a good  glafs.  To  make  them, 
oblerve  the  lame  rules  as  for  the  Savoy  cake 
(page  261),  with  this  difference,  that  half  an  hour 
in  a cool  oven  will  be  lufficient  to  bake  your 
timbales. 


To  make  Croquantes.  , 

Take  half  a quarter  of  flour,  half  a quarter  of 
a pound  of  powdered  fugar,  the  white  of  an  egg, 
half  a glnfs  of  orange-flower  water,  and  a little 
fait ; knead  the  whole  together  to  make  a firm 
pafle ; beat  it  very  thin,  and  cut  it  to  put  upon 
your  patty-pans.  Put  them  in  a very  cool  oven 
for  a quarter  of  an  hour,  take  them  out,  and 
when  cold  lift  them  gently,  and  fill  your  patty* 
pans  with  goofeberry  jam,  or  any  other  preferve. 

FeuillanUnes, 

Make  a puff  pafle,  according  to  the  directions 
(page  259),  beat  out  an  under  cruft  the  fize  for 
a tourte,  and  of  the  thicknefs  of  a half-crown ; 
put  it  upon  a fourte-pan,  and  over  it  fome  franche- 
pane  cream  ; cover  it  'with  a light  upper  cruft, 
dole  it  well,  and  gild4t  over  with  the  yolk  of 
an  egg  ; thei?  bake  it. 

The  fmall  feuillantines  are  made  a little  larger 
than  tartlets,  and  in  the  fame  manner. 

To 
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To  make  a Genolfc. 

Make  a fhort  cruit,  Jikc  that  in  page  28  ij,  beat 
it  to  the  thlcknefs  of  a half  crown,  and  cut  it 
with  a pafte-cutter  of  the  fame  frze;  put  upon 
each  bit,  a coffee-fpcon  full  of  franchipane  cream,\ 
ynoiften  the  edges,  and  cover  it  with  another  pafte’ 
like  the  under  ; clofe  it  well  together,  fry  it  of  a 
good  colour,  di  aiu  it,  and  glaze  the  top  with  fugar 
;ind  a hot  falamander, 

^ make  Soft  Cake, 

Put  three  ghilTcs  of  water  into  a flew-pan,  with 
fome  fait,  and  a bit  of  butter  half  the  fize  of  an 
egg ; when  it  has  boiled,  take  it  off  the  lire  and 
put  In  half  a quarter  of  floury  fet  it  again  upon 
the  fire,  and  ftir  it  till  the  pafte  thickens  and 
begins  to  ftlck  to  the  fiew-pan  : then  put  it  into 
another  flew-pan,  and  flir  in  fome  eggs,  one  at  a 
time,  till  the  pafle  becomes  foft  without  being 
liquid.  Have  ready  a flew-pan  of  the  fize  you 
would  make  your  cake,,  butter  it  within,  put  in 
your  pafie  and  fet  it  in  an  oven  an  hour  and  a 
half;  then  take  it  out,  cut  it  through  the  middle, 
lift  up  the  top,  and  take  out  all  the  pafle  which 
is  not  done  ; rub  the  infide  with  hot  butter,  and 
lhake  over  fome  powdered  fugar,  and  the  peel  of 
a lemon  grated;  put  the  upper  part  of  the  cake 
upon  the  under,  rub  the  outfide  with  butter  and 
powdered  fugar,  and  glaze  it  with  a hot  falar?. 
inander. 

t 

To  make  Cheefe  Cakes, 

Put  a gill  of  water  into  a llew-paq,  with  half  a 

quartet 
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■i^iiarter  of  a pound  of  butter  and  a little  fait  | 
when  the  water  boils,  put  in  two  fpoonfulls  of 
flour,  diluting  it  till  your  pafte  be  firm;  take 
it  off  the  fire,  and  beat  in  as  many  eggs  as  the 
pafte  will  imbibe  without  being  liquid  ; then  put 
in  fbme  white  cheefe-curd,  well  drai_ned  and  made 
light,  and  mix  it  witH"  your  pa^£^;  then  take 
fome  patty-pans,  and  put  into  them  a pafte,  the 
fame  as  that 'for  pettits  patties,  beat  very  thin,  and- 
put  over  in  fuch  a manner  as  that  it  may  hang 
over  at  the  four  corners.  Then  put  on  your 
cheefe  pafte  about  the  fize  of  a fmall  egg,  and 
cover  it  with  the  four  corners  of  the  pafte,  gild 
it  over  with  the  yolk  of  an  egg,  and  bake  them 
in  a cool  oven  : when  they  are  done,  and  of  a 
fine /Colour,  ferve  them  hot. 

» 

To  mahe  Meringues. 

Take  the  white  of  eggs  in  quantity  according 
to  the  difti  you  would  make,  (five  are  lufticient  to 
make  a fmall  one);  beat  them  to  a froth,  and 
when  they  are  well  raifed,  add  the  peel  of  a 
green  lemon  grated,  and  Tome  powdered  fugar; 
beat  the  eggs  a little  again  and  mingle  the  fugar 
and  the  lemon  peel ; then  put  your,  meringues,  in 
little  heaps  about  the  fize  of  half  an  egg,  upon  a 
fheet  of  white  paper  and  put  them  under  a cover 
which  will  admit  a few  hot  coals  at  the  top. 
When  they  are  done,  and  of  a fine  colour,  re- 
move them  from  the  paper,  to  take  out  the  pafte 
which  is  not  done  within,  and  to  fupply  its 
place  with  fweetmeats ; join  your  meringuts  well 
again  together,  and  ferve  them  as  dry  a^  you 
can. 

To 
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To  make  Tarts  with  yetly* 

As  jelly  If  put  into  an  oven  would  melt,  to  aVoid 
this  inconvenience,  put  your  palle  at  tbe  bottom 
and  round  your  tart-difli,  as  for  other  tarts*  and 
' bake  it : when  it  Is  baked,  put  fome  fine  fugar 
upon  the  edge  and  glaze  it  with  a falamanderj 
and  when  cold,  fill  it  with  any  fort  of  fruit-jam 
you  choofe. 


To  make  different  Sorts  of  Ragouts,  Sauces* 

and  Roasts. 


To  make  a Ragout  (f  Truffles, 

Peel  fome  middling-fized  truffles  and  cut  them 
into  flices;  put  them  into  a ftevv-pan,  with  a little 
bit  of  good  butter,  a bunch  of  pariley,  fcallions* 
half  a clove  of  garlic  and  two  cloves ; turn  them 
a few  times  over  the  fire  and  fhake  in  a little 
flour ; moiflen  the  whole  with  a glafsof  broth  and 
as  much  white  wine,  and  do  It  over  a flow  lire 
half  an  hour;  take  the  fat  off,  and  add  a little 
cullis,  fait  and  whole  pepper. 


To  make  a Ragout  of  Champigfions,  Mujhrooms  and 

Morels* 

Put  fome  champignons  into  a flew-pan,  with  tl 
bit  of  butter, and  a bunch  of  parfley  and  fcallions* 
turn  them  a few  times  over  the  fire,  fliake  in 
omeflour,and  moiflen  them  with  a glafs  of  broth* 
halfaglafs  of  white  wine,  and  as  much  gravy; 
et  them  boil  a full  hour ; take  the  fat  off,  and  add 
a little  cullis ; if  you  have  none,  add  a llttlg 
' mor#. 
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niore  flour  when  you  put  it  over  the  Are  ; feafoit 
it  with  lalt  and  whole  pepper.  A ragout  of  mufli- 
rooms  and  morels  is  made  in  the  fame  manner ; 
but  they  Ihould  be  walhed  iii  feveral  waters. 

To  ragout  Onions,  Cucumbers,  Gerhins  and  Spanijh 

Chardons, 

The  manner  of  doing  them  may  be  found  by 
referring  to  pages  214,  &c. 

To  make  a Ragout  of  Crawfijh, 

Parboil  them,  and  pull  off  the  tails,  which  put 
into  a ftew-pan,  with  half  a glafs  of  white  wine, 
as  much  good  broth,  and  a glafs  of  good  cullis ; 
boil  them  a quarter  of  an  hour  and  ferve  them  as 
you  pleafe ; if  with  a cullis  of  crawfilh,  let  them 
boil  with  a little  broth  and  white  wine,  and  when 
the  liquor  is  confumed,  put  them  into  a cullis  of 
crawfilh,  made  according  to  the  directions  (page 
304). 


To  make  a Ragout  of  Plfachlo  Nuts. 

Take  half  a handfull  of  Piftachio  nuts,  blanch 
them  in  boiling  water,  and  as  you  do  them  throw 
them  into  cool  water ; then  let  them  drain  and 
put  them  into  a fauce  made  with  a good  cullis. 

To  make  a Ragout  of  Livers. 

Take  the  gall  off  the  livers,  boil  them  an  in- 
ftant  in  water,  and  put  them  into  a ftew-pan,  with 
two  fpoonfulis  of  a cullis  ragout,  half  a gl^fs  of 
white  wine,  as^  much  good  broth,  a bunch  of  parfley 
and  fcallions,  half  a clove  of  garlic,  fait  and  whole 
pepper ; let  them  boil  half  an  hour,  take  the  fat 

off 
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off*,  and  ferve  your  ragout  alone,  or  with  any  fort 
of  riieat  you  choofe, 

/ 

*To  make  a Ragout  of  Ofers-,  Celery  or  JLndivCi. 

See  pages  193,  215,  &c. 

To  make  a Ragout  of  Cahhage, 

Boll  the  half  of  a middllng-ffzed  cabbage  half 
an  hour  and  fhlft  it  into  cool  water ; fqueeze  it  well 
and'  take  out  the  core ; then  cut  your  cabbage  a 
little  and  put  it  into  a ffew-pan,  with  a bit  of 
good  butter  ; turn  it  a few  times  over  the  fire  and 
fhake  in  fome  fiour  ; moifien  it  with  gravy  till 
you  have  put  in  fufficient  to  give  a colour  to  your 
ragout ; let  it  boll  over  a flow  fire  till  the  cab- 
bage is  done  and  reduced  to  a thick  fauce ; fea- 
, fon  it  with  fait,  whole  pepper  and  a little  grated 
nutmeg  j and  ferve  it  under  any  meat  you  think 
proper.  ' 

» 

To  make  a Ragout  of  Force-meat. 

Put  fome  forrel  into  a fiew-pan,  with  lettuce^, 
chervil,  parfley,  fcalliops  and  purflain,  the  whole 
well  wafhed,  fqueezed  and  chopped  fine,  and  a 
bit  of  good  butter  : fhake  it  over  a good  fire  till 
the  water  is  ail  confumed ; put  in  a little  floury 
moifien  it  with  fome  gravy  and  ciillis  and  add  fait 
and  whole  pepper ; if  you  make  it  without  meat^ 
moifien  it  with  vegetable  broth.  Let  it  boll 
till  the  herbs  are  well  done,  and  the  fauce  ii 
wholly  conlumed  ; then  add  the  'yolks  of  two 
eggs  beat  up  with  cream  or  milk,  and  thicken, 
it  over  the  fire,  " 


To 
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To  make  a Ragout  of  the  foft  Roes  of  Carp* 
Parboil  the  foft  roes  of  two  carp,  and  put  them 
into  a ftcw- pan, with  two  fpoonfulls  ofcullis,  half 
a glafs  of  white  wine,  as  much  broth,  a bunch 
of  parfley  and  fcallions,and  half  a clove  of  garlic; 
let  them  boil  a quarter  of  an  hour  and  feafoii 
them  with  fait  and  whole  pepper.  To  do  them 
en  matgre put  two  onions  lllced,  a root,  a parf- 
nip  cut,  a bunch  of  parlley  and  fcallions,  and  a 
little  garlic,  into  a liew-pan,  with  two  cloves, 
half  a laurel-leaf,  thyme,  bafil  and  a bit  of  butter ; 
turn  them  a few  times  over  the  fire,  fhake  in  a 
little  flour,  andmoiflen  the  whole  with  a glafs  of 
white  wine  and  the  fame  quantity  of  vegetable 
broth ; let  it  boil  till  half  is  confumed  ; ftrain  off 
the  fauce,  and  put  in  the  carp  roes  to  boil  a quar- 
ter of  an  hour  ; then  add  the  yolks  of  three  eggs, 
beat  with  fome  cream  or  milk,  feafoned  with 
pepper  and  fait,  and  thickened  upon  the  fire. 

To  ragout  Lettuces* 

Seepage  215. 

To  make  a mixed  Ragout. 

Put  fome  mufhrooms,  cut  in  four,  into  a flew- 
pan,  with  fome  fine  livers,  two  or  three  artichoke 
bottoms,  parboiled  and  cut  In  bits,  a bunch  of 
parfley,  fcallions,  half  a clove  of  garlic,  and  a 
little  butter;  turn  it  a few  times  over  the  fire; 
lhake  in  a little  flour,  and  moiften  the  whole  with 
half  a glafs  of  white  wine,  a little  cullis,  and  fome 
broth ; let  it  boil  half  an  hour,  take  off  the 
fat,  and  fcafon  it  with  fait  and  whole  pepper : if 
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you  h^vc  any  eggs  without  the  (hell,  boll  them 
an  inftant  in  water,  take  off  the  (kin,  and  put 
them  Into  the  ragout,  to  boil  up:  if  you  have 
none  and  wHh  to  imitate  them,  fee  the  directions 
in  the  article  of  the  leg  of  mutton  a la  royal 
(page  32).  To  make  this  ragout  white,  do  not 
put  in, any  cullis,  and,  before  you  fcrve  it  up,  add 
the  yolks  of  three  eggs  beat  up  with  cream. 

‘To  make  a Ragout  of  Mufcles. 

To  drefs  them  without  meat  (fee  page  192): 
with  meat,  put  fome  champignons,  a bunch  of 
parfley  and  icallions,  and  a clove  of  garlic,  into  a 
ftew-pan,  with  two  cloves,  a little  butter,  an 
onion  (Heed,  and  any  root  you  pleafe  ; turn  them 
over  the  fire  till  they  be  well  coloured  ; (hake  ia 
a little  flour,  and  moiflicn  them  with  a glafs  of 
white  wine,  the  liquor  of  the  mufcles,  and  fome 
gravy  :,  let  them  boil  half  an  hour,  take  off  the 
fat  and  add  a little  cullis ; if  you  have  not  any, 
put  in  a little  more  flour  and  grav^y  : reduce  it  to 
the  conflftence  of  a fauce,  drain  it  through  a 
fleve,  and  put  in  the  mufcles,  after  having  opened 
them  over  the  fire  and  taken  them  out  of  the  (hells; 
add  a little  pepper,  and  if  the  liquor  of  the  muf- 
cles has  not  too  much  relifhed  the  fauce,  a little 
fait. 

To  make  a Ragout  of  Olives, 

Take  a gill  of  olives,  cut  the  done  carefully  out 
.of  each,  keeping  the  flelh  entire,  and,  as  you  do 
them,  throw  each  olive  into  water : drain  them 
well,  and  put  them  into  a-  good  fauce  made  of 
veal  cullis,  and  agreeably  feafoiied. 


To  make  a Ragout  de  Salpicon, 

Put  a veal  fweetbread,  pai boiled,  into  a ftew- 
pan,  with  the  bottoms  of  two  artichokes  parboiled 
alfo,  and  fome  mufhrooms,  the  whole  cut  into 
dice;  a bunch  of  paifley  and  fcallions,  a clove  of 
garlic,  half  a laurel-leaf,  a clove,  a little  bafil, 
and  a bit  of  butter:  turn  it  a few  times  over  the 
fre  and  fhake  in  a little  flour;  moiften  the  whole 
with  fome  gravy,  white  wine  and  a little  broth, 
adding  fait  and  whole  pepper,  and  let  it  boil  and 
confume  to  a thick  fauce : before  you  ferve  your 
ragout  take  off  the  fat. 

To  make  a Ragout  of  Chefnuis. 

Take  the  firfllkinoff  half  a hundredof  largechef* 
imts ; put  them  intoa  frjdng-panpiercedwith  holes, 
and  ftir  tliem  over  the  fire  till  you  can  takeoff  the- 
fecondlkin;  then  put  them  into  a llevv-pan  with 
a glafs  of  white  wine,  two  fpoonfulls  of  cullls,  a 
little  broth  and  fome  fait ; let  them  boil  and  re- 
duce to  a thick  lauce.  Take  care  that  they  be 
done  whole. 

To  ferve  Ham  upon  Toafs* 

Cut  fix  or  feven  pieces  of  bread  about  the  flze 
of  two  fingers  and  fry  them  in  butter  till  they  are 
of  a good  colour ; cut  as  many  flices  of  ham  of 
the  fame  fize,and  take  out  the  fait  by  laying  them 
an  hour  in  water,  if  your  ham  is  not  newly  cur- 
ed : then  put  them  into  a fiew-pan  over  a flovtr 
fire  an  hour,  and  when  they  are  done  take  them 
out  and  fiir  into  the  ftew-pan  a little  flour;  wlieii 
of  a e;ood  colour  moiften  it  with  fome  broth, with- 
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out  fait,  and  a da(h  of  vinegar  ; then  fklm  off  the 
fat  and  ftrain  the  fauce  through  a fieve  : dllh  the 
ham  upon  the  fried  bread  and  pour  the  fauce  over, 
with  a few  corns  of  whole  pepper. 

^0  ferve  Bacon  upon  ^oafl. 

Cut  fome  flices  of  bread  the  fizc  of  two  fingers 
each,  and  put  over  it  a fufficlent  quantity  of 
flreaked  bacon  cut  in  fmall  dice,  and  dipt  into  an 
egg,  fhred  parfley,  fcalUons,  a fhalot  and  pepper ; 
fry  it  over  a flow  fire,  and  ferve  it  up. 

To  ferve  Bacon  with  a Toaji,  another  Way, 

Take  a fmall  light  loaf  that  weighs  about  a 
pound,  oval  and  ftale ; cut  each  end,  and  lard  all 
the  middle  with  flreaked  bacon ; then  take  a 
fharp  knife,  cut  the  loaf  in  dices  about  the  thick- 
nefs  of  two  crowns,  dip  them  into  an  egg,  and 
fry  them  in  fome  fat,  not  too  hot,  till  they  are  of  a 
good  colour  : ferve  them  with  a clear  fauce,  a 
dafh  of  vinegar,  and  fome  pepper. 

To  ferve  Toafts  with  Franchipane, 

' Cut  fome  crumb  of  bread  into  toads  rather 
large,  turn  them  over  the  fire  in  butter  till  they 
are  of  a fine  colour,  and  cover  them  the  thicknefs 
of  a finger  with  franchipane  cream.  (To  make 
it,  fee  page  246).  Put  the  whites  of  fome  eggs 
beat  up  w'ith  fine  fugar  upon,  the  cream,  and  fet 
them  in  a very  cool  oven,  or  under  a cover  that 
will  admit  of  fire  at  the  top,  till  they  are  of  a good 
colour. 
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T'o  ferve  Anchovies  with  '\toaJis» 

Turn  fome  crumb  of  bread  over  the  fire  in  fotne 
butter,  and  arrange  upon  it  half  a dozen  gf  an- 
chovies well  walhed  and  opened  j feafoning  your 
toafts  with  oil  and  pepper, 

To  ferve  Veal  Kidneys  upon  'Toafs. 

Cut  fome  crumb  of  bread  like  the  former,  and 
put  over  it  a force-meat  of  veal  kidneys  roafted, 
minced  with  as  much  of  its  fat,  parfley,  fcallions, 
a fhalot  fhred  fine,  pepper  and  fait,  and  mixed 
•with  the  yolks  and  whites  of  four  eggs  beat : put 
this  force-meat  upon  the  toafis,  draw  a knife  dipt 
in  an  egg  beat  over  it,  cover  it  with  grated  bread, 
and  do  it  upon  a baking-difh  with  a fire  onder 
and  over  ; ferve  it  with  a clear  fauce, 

To  ferve  Spinach  upon  Toafis^ 

Have  ready  a well-flavoured  ragout  of  fpiiiach 
made  very  thick  ; put  in  the  yolks  of  two  crude 
eggs,  and  arrange  the  fpinach  upon  toafls  like  the 
former  : draw  over  it  a knife  dipt  in  an  egg  beat^ 
grate  bread  over,  and  fry  them,  and  ferve  your 
toafls  and  fpinach  without  fauce, 

fo  ferve  Cucumbers  upon  Toafls^ 

Make  a ragout  of  cucumbers  according  to  the 
direftions  (page  222j;  when  It  is  finifhed  and  well 
thickened,  put  in  the  yolks  of  three  eggs,  drefs 
them  upon  the  crumb  of  bread,  and  finifh  them 
like  the  fpinach  upon  toafls. 
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ferve  ci  Toaji  with  different  $orts  »f  Meat. 
Take  any  iort  of  meat  that  has  been  ferved  at 
table,  cut  it  into  little  dice,  and  make  of  it  a ra- 
gout well  thickened;  when  it  is  cold  put  in  the 
yolks  of  two  crude  eggs  : drefs  jour  meat  upon 
foiue  crumb  of  bread,  and  draw  a knife  dipt  in  an 
egg  beat  over  it;  grate  bread  upon  it,  fry  it  of  a 
good  colour,  and  ferve  it  with  a clear  fauce. 

T’o  ferve  foaf  a la  Minime, 

Cut  fome  bread  the  lize  of  two  huger?,  and  a 
little  longer,  and  the  thicknefs  of  two  crowns: 
turn  it  over  the  fire  in. fome  oil  till  it  is  of  a fine 
colour,  and  put  it  into  a difh,  arranging  fome  flips 
of  anchovy  over  it : put  into  the  oil,  in  which 
the  bread  w'as  coloured,  fome  lhalots,  parfley, 
fcalllons  and  a little  garlic,  all  flared  fine,  half  a 
laurel-leaf,  thyme,  bafil  in  powder,  fome  whole 
pepper,  and  a little  vinegar  ; let  it  boll  a mo- 
ment and  drefs  it  upon  the  toafls ; ferve  them  cold. 

» 

f 

t- 

Of  Sauces. 

To  make  Sauce  a la  Ravig;otie. 

Put  a glafs  ot  excellent  broth  into  a flew-pan, 
half  a.  coffee  fpoonfull  of  vinegar,  fait,  wnole 
pepper,  and  a bit  of  butter  about  the  fize  of 
a walnut,  mixed  with  flour  ; fome  tarragon,  civit, 
chervil,  pimpernel,  and  garden  crefles  : boil  thefe 
herbs  in  water,  fqueeze  and  cut  them  very  fmal!  ; 
put  them  into  the  fauce  and  thicken  it  over  the 
fire,  to  ferve  with  any  thingyou  pleafe:  if  the  falad 
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herbs  be  put  into  the  fauce  without  being  par- 
boiled, half  the  quantity  will  be  fufficient. 

Sauce  a T Efpagnole, 

Put  a cullls  In  a ftew-pan,  with  a good  glafs  of 
white  wine,  the  fame  quantity  of  broth,  a bunch 
of  parfley  and  fcallions,  two  cloves  of  garlic,  half 
a laurel-leaf,  fome  coriander  feed,  two  fpoonfulls 
of  oil,  an  onion  fliced,  any  fort  of  root  you 
choolc  to  give  it  a flavour,  and  the  half  of  a 
parfnip ; let  it  boil  nearly  two  hours  over  a very 
flow  fire,  take  the  fat  off  and  ffraln  the  fauce, 
feafon  it  with  fait  and  pepper,  and  ferve  it  with, 
any  thing  you  pleafe. 

Sauce  a la  Sultane, 

Put  a pint  of  broth  into  a ftew-pan,  with  a glafs 
of  white  wine,  two  flices  of  peeled  lemons,  two 
cloves,  a clove  of  garlic,  half  a laurel-leaf,  parfley, 
fcallions,  onion,  and  the  flavour  of  any  root  you 
pleafe  : boll  it  an  hour  and  a half  over  a flow  fire, 
and  reduce  it  to  the  confiftence  of  a fauce  j flrain 
it  through  a fieve,  and  then  add  fait,  large  pepper, 
the  yolk  of  an  egg  boiled  hard  and  chopped,  and 
a little  boiled  parfley  fhred  fine. 

Sauce  a I"  Allemande, 

Put  a little  cullls,  with  as  much  broth,  into  a 
flew-pan,  with  a little  parfley  parboiled  and  chop-f 
ped,  the  livers  of  two  roafted  or  boiled  fowls,  an, 
anchovy  and  fome  capers,  the  whole  flared  very 
fiine  ; a bit  of  butter  about  half  the  fize  of  an  egg, 
fait  and  whole  pepper ; thicken  it  over  the  fire, 
and  ufe  it  fox  what  you  think  proper. 
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Sauce  h lAngloife, 

Mince  the  yolks  of  two  eggs  boiled  hard,  put 
halfjnto  a flew- pan,  with  an  anchovy  and  fome 
capers  chopped,  a glafs  of  good  broth,  a little 
fait  and  whole  pepper,  and  a bit  of  butter,  half 
the  lize  of  an  egg,  rolled  in  flour:  thicken  it 
upon  the  fire,  ferve  it  over  any  thing  you  pleafe, 
and  ftrew  the  remainder  of  the  egg  upon  the 
meat. 

While  Sauce  with  Capers  and  Anchovies, 

Put  a bit  of  butter  about  the  hze  of  an  egg, 
rolled  In  flour,  into  a ftew-pan ; dilute  it  with  a 
glafs  of  broth,  an  anchovy  cut  fine,  capers  and 
Icallions  whole,,  fait  rind  whole  pepper ; thicken 
it  over  the  fire,  and,  before  you  I'crve  it,  take  out 
the  fcallons. 

SuiUce  Bourgeoife. 

Boll  a glafs  of  wine  over  a flow'  fire  half  an 
hour,  with  the  fame  quaniitv  of  gravy,  a little 
grated  bread,  a hit  of  butter  the  fizeof  a walnut, 
two  flialots,  parlley,  fait  and  whole  pepper;  when 
you  ferve  it  add  a dalh  of  verjuice. 

• • Sauce  a la  Carp, 

Put  a little  bacon,  with  fome  dices  of  veal, at  the 
bottom  of  a flew-pan,  with  thiee  or  four  pieces 
of  carp,  an  onion,  two  Ihalots  and  the  flavour  of 
any  root  you  pleafe : let  it  remain  over  a very 
flow  fire  half  an  hour,  and,  when  it  begins  to 
flick  to  the  ftew-pan,  moiften  it  with  a glafs  of 
white  wine,  two  good  fpoonfulls  of  cullis,  and  the 
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fame  quantify  of  broth  ; let  It  boll  > and  confume 
over  a flow  fire  to  the  confiftence  of  a fauce,  Ikim 
If,  flraln  it  through  a iieve,  and  feafoii  it  with 
fait  and  whole  pepper. 

Sauce  Italienne. 

Put  two  fpoonfulls  of  Iweet  oil  into  a flew-pan, 
fome  muflirooms  cut  Imall,  a bunch  of  parfley, 
fcallions,  and  the  half  of  a laurel-leaf,  two  cloves, 
and  a clove  of  garlic  ; turn  the  whole  a few  times 
over  the  fire  and  fhake  in  a little  flour  : moiflen 
it  with  a glafsof  white  wine,  as  much  good  broth, 
adding  fait  and  whole  pepper;  let  it  boil  half  an 
hour,  fkim  away  the  fat,  take  out  the  bunch  of 
herbs  and  ferve  it.  You  may,  if  you  pleafe,  make 
ufeof  vegetable  broth,  and,  in  the  pbee  of  cullis, 
put  in  a little  more  flour  and  two  fpoonfulls  of 
onion  juice. 

^0  make  Egg  Sauce. 

Put  a glafs  of  good  broth  into  a ftew-pan,  with 
a lalh  of  vinegar,  fait,  large  pepper,  the  yolks  of 
three  eggs  boiled  hard  and  minced,  and  a bit  of 
butter  half  the  flze  of  an  egg  mixed  with  flour; 
thicken  the  fauce  over  the  fire,  and  ferve  it  as  you 
think  proper. 


Sauce  Eiquante. 

Put  a bit  of  butter,  with  two  whole  onions  fli- 
ced,  into  a ftew'-pan,  a carrot,  a parlhip,  a little 
thyme,  laurel,  bafil,  two  cloves,  two  fhalots,  a 
clove  of  garlic,  parfley  and  fcallions ; turn  the 
whole  over  the  fire  till  it  be  well  coloured,  then 
fhake  in  fome  flour,  and  moiflen  it  with  fome 
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broth  and  a ;fpoonfull  of  vinegar;  let  it  boll  ovcl^ 
a flow  fire,  and  fkim  and  ftrain  it  through  a fieve; 
feafon  it  withifalt'  and  pepper,  and.  ferve  it  with 
all  dilhcs  that  require  to  be  heightened. 

Sauce  Pitfuante  another  IVay, 

Simmer  a gill  of  wine  with  as  much  brpth,  and 
when  it  is  confumed  to  half,  put  in  a fhalot,  a 
little  garlic,  and  fome  falad  herbs  (bred  very  fine  : 
let  it  boil,  and  then  add  a bit  of  butter  the  fize  of  a 
walnut  mixed  with  flour,  fait  and  whole  pepper, 
thickening  the  whole  over  the  fire. 

Sauce  Piqu(mte  to  ferve  cold. 

Shred  fome  falad  herbs  very  fine,  with  half  a 
clove  of  garlic  ai^id  twofhalots;  dilute  the  whole 
with  a little  muftard,  fweet  oil,  a dafli  of  vinegar, 
adding  fait  and  large  pepper. 

A Sauce  to  ferve  with  Lamb, 

Take  a bit  of  butter,  thefize  of  two  walnuts, 
and  mix  it  with  fhred  parfley,  fcallions  and  (ha- 
lots,  and  a little  crumb  of  bread  grated  very  fine  : 
put  the  whole  into  a ftew-pan,  with  a glafs  of  good 
broth  and  as  much  white  wine,  and  let  it  boil  up 
a tew  times.  Seafonit  with  pepper  and  fait,  and, 
when  you  ufe  it,  add  a da(h  of  verjuice. 

Sauce  a la  Re  'ine* 

Put  a bit  of  butter,  with  fome  mufhrooms,  an 
onion,  a carrot,  a parfnlp,  half  a clove  of  garlic, 
parfley  and  fcallions,  into  a llew-pan  ; turn  it  a 
few  times  over  the  fire  and  (hake  in  a little  flour  5 
n.ojften  it  with  a large  glafs  of  broth,  and  thp 
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fame  quantity' of  white  wine  ; let  it  boil  an  hour* 
fkim  it,  and  ftrain  it  through  a (ieve  : then  boii  a 
gill  of  milk  with  a bit  of  crumb  of  bread  half  the 
fize  of  an  egg,  and  when  the  bread  has  fucked  up 
all  the  milk,  fqueeze  it  through  a heve  with  a 
fpoon,  and  put  it  into  your  fauce,  with  fait  and 
large  pepper. 

Provincial  Sauce, 

Chop  fome  parfley,  fcallions,  a clove  of  garlic,  1 
and  mulhrooms  j put  the  whole  into  a ftew-pan,  1 
with  a little  oil;  turn  it  a few  times  over  the-' 
fire  ; moiften  it  with  a gill  of  white  wine,  la/ 
little  broth,  adding  fait  and  large  pepper,  andf 
reduce  it  to  the  conliftence  of  a fauce  : take  off  the^ 
fat  before  you  ferve  it. 

A Sauce  with  Orange  Juke. 

Put  half  a glafs  of  good  broth,  with  the 
fame  quantity  of  gravy,  the  zeft  of  a Seville 
orange,  and  a bit  of  butter  half  the  fize  of  an 
egg,  rolled  in  flour,  into  a ftew-pan  with  pepper 
and  fait ; thicicen  it  over  the  fire,  and  then  fqueeze 
in  the  juice  of  a fharp  orange. 

Caper  and  Anchovy  Sauce, 

Put  a bit  of  butter  into  a ftew-pan,  with  a little 
flour,  an  anchovy  cut  fraall,  fait,  large  pepper, 
whole  capers,  and  two  whole  fcallions  ; moiften 
them  by  little  and  little  with  gravy,  till  you  have 
put  in  enough  to  give  a high  colour  to  your  fauce  ; 
thicken  it  over  the  fire,  but,  if  it  be  too  thick, 
add  a little  broth : take  out  the  fcallions  before 
you  ufe  it. 
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j Sauce  a la  Rocambole, 

Put  half  a gliifs  of  white  wine,  ns  much  broth, 
and  two  or  three  Ipoonfulls  of  cullis,  into  a flew- 
pan,  with  pepper  and  fait  : let  it  boil  a quarter  of 
an  hour,  and,  before  you  ferve  it,  put  in  five  or 
fix  rocamboles  (a  fort  of  garlic). 

Sauce  a la  Remoulade. 

Put  into  a ftew-pan  a flialot,  parfley,  fcallions, 
a little  garlic,  an  anchovy,  and  fome  capers,  the 
whole  fiired  very  fine  ; dilute  it  with  a little 
mufiard,  oil  and  vinegar. 

Pepper  Sauce. 

Put  a bit  of  butter  the  fize  of  an  egg  into  a 
fievv-pan,  with  two  or  three  onions  diced,  carrots 
and  turnips  cut  in  dices,  a clove  of  garlic,  two 
Ihalots,  two  cloves,  a laurel-leaf,  thyme  and  bafil; 
keep  turning  them  over  the  fire  till  they  begin  to 
be  coloured;  then  drake  in  fome  flour,  and  moifl;en 
the  whole  with  a glafs  of  red  wine,  a glafs  of  water, 
and  a fpoonfull  of  vinegar  ; let  it  boil  half  an 
hour,  ftrain  it,  and  (kirn  off  the  fat ; add  fait  and 
large  pepper,  and  ferve  it  with  all  didres  that  re- 
quire a high  flavour.  ' 

^ Sauce  for  Mutton, 

Mince  fome  llialot,  and  mix  with  it  a very  little 
bruifed  garlic,  put  them  into  a dew-pan,  add  a 
ipoqnfull  of  broth,  and  then  two  fpoonfulis  of 
cullis,^  pepper  and  fait ; let  the  whole  boil  up, 
drain  it  through  a fieve,  and,  before  you  ferve  it, 
jut  it  again  upon  the  fire  to  warm. 
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To  mahe  a mixed  Sauce* 

Take  parfley,  Icallions,  mufhrooms,  and  a little 
garlic,  the  whole  Hired  fine ; turn  it  a few  times 
over  the  fire  with  butter,  {hake  in  a little  flour, 
and  rnoiften  it  with  good  broth  : when  your 

fauce  is  done,  and  confumed  to  half,  add  two 
pickled  glrkins  cut  fmall,  and  the  yolks  of  three 
eggs  beat  up  with  fome  broth;  feafon  it,  thicken  it 
over  the  fire,  and  ferve  it  with  any  thing  you 
think  proper. 

Sauce  Appetijfante* 

Take  all  kinds  of  falad  herbs,  chervil,  pimper- 
nel, &c.  of  each  according  to  its  {Irength  ; being* 
picked  and  walked,  put  them  into  a fauce-pan, 
with  three  (halots ; let  them  boll  a moment,  and 
throw  them  into  cold  water:  having  fqueezed. 
them,  pound  them  very  fine  in  a mortar,  and  put 
them  into  a flew-pan,  with  one  fpoonfullof  broth 
and  two  of  cullls  ; mix  the  whole  together,  and 
jflrain  it  into  another  ftew-pan  ; then  put  in  fome 
fait,  whole  pepper,  a little  butter,  and  a fpoonfull 
of  muftard,  and  thicken  it  over  the  fire,  taking 
care  that  it  does  not  boil, 

A white  Sauce, 

Put  fome  good  meat,  or,  if  you  would  make 
your  fauce  en  maigre^  vegetable  broth  into  a 
ftew-pan,  with  a good  piece  of  crumb  of  bread, 
a bunch  of  parfley,  fcalllons,  garlic,  {halots,  thyme, 
laurel  and  bafil,  a clove,  a little  grated  nutmeg, 
fome  whole  mufli rooms,  a glafs  of  white  wine, 
fait  and  pepper : let  the  whole  boil  till  half  is 
confumed,  ftrain  it  through  a coarfe  fieve  to  draw 
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from  it  a fmall  cullls,  and  when  you  are  ready  to 
ufe  it,  pi-it  yolks  of  three  eggs,  beat  up  with 

fome  cream,  find  thicken  it  over  the  fire,  taking 

dare  that  the  e^’gs  do  not  curdle. This  faucc 

may  be  ufcd  with  all  forts  of  meat  or  fifh  that  is 
done  white, 

, Verjuke  Sauce, 

Put  two  fpoonfulls  of  verjuice  into  a ftew-pan, 
with  as  much  cullls,  fait,  pepper,  and  fome  fhalot 
ftired  very  fine  : this  fauce  fhould  be  clear : heat 
it,  and  ufe  it  to  ferve  over  ail  boiled  fifh  or 
meats. 

Sauce  Proven^ale, 

Put  two  fpoonfulls  of  fine  oil  into  a ftew-pan, 
with  fome  flialot  and  mufhrooms  cUt  fmall,  and 
two  cloves  of  garlic  whole;  turn  it  a few  times  ovef 
the  fire  ; fhake  in  a little  flour,  and  then  moiflen 
it  with  fomd  broth  and  a glafs  of  white  wine, 
fait,  whole  pepper,  and  a bunch  of  parfley  and 
fcaliions ; boil  this  fauce  over  a flow  fire  half  an 
hour,  take  off  the  fat,  and  leave  no  more  oil  than 
is  neceffary  to  mak^  it  pearly  and  light ; take  out 
the  two  cloves  of  garlic  and  the  bunch  of  herbs, 
and  ferve  it  with  what  you  think  proper. 

Sauce  Robert  Bourgeoife,  ' 

Stir  a little  flour  over  the  Are  in  a flew-pan  till 
it  i§  of  a fine  cinnamon  colour,  then  put  in  three 
large  onions  fhred  very  fine,  and  a fufficiency  of 
butter  ‘to  do  the  onions ; moiften  it  with  fome 
broth,  take  the  fat  off,  and  let  the  fauce  boil  lialf 
an  hour ; when  you  are  ready  to*  ferve  it,  add  fait. 
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large  pepper,  a dafli  of  vinegar,  and  feme  muftard. 
This  I'auce  is  good  to  tbrve  with  turkey  and  frefli 
pork. 

Sauce  a la  Creme. 

Put  a little  butter  into  a ftew-pan,  with  parfley, 
fcallions  and  flialots,  the  whole  Ihred  fine,  and  a 
clove  of  garlic  entire ; turn  it  a few  times  over 
the  fire,  fhake  in  fome  flour,  and  moiffen  it  with 
cream  or  milk  : boil  it  a quarter  of  an  hour, 
ffrain  off  the  fauce,  and,  when  you  are  ready  to 
ule  it,  put  in  a little  good  butter,  with  fome  par- 
(ley  parboiled  and  chopt  very  fine,  fait  and  whole 
pepper,  thickening  it  over  the  lire.  This  fauce 
may  be  ufed  with  all  kinds  of  fide-difhes  that  arc 
done  white. 

Sauce  Piquanie  h la  Marquife, 

Put  as  much  bread,  rafped  very  fine,  you  can 
take  in  your  fingers  at  twice  into  a flew-q^an, 
with  a bit  of  butter  the  fize  of  a half-crown,  full 
a kitchen  fpoonfull  of  fweet  oil,  a fhalot  cut  fmali, 
fait  and  large  pepper,  with  a fufficient  quantity 
of  verjuice  to  lighten  the  fauce,  and  ftir  it  over 

the  fire  till  it  thickens. This  fauce  may  be 

ferved  with  all  forts  of  meat  that  requires  a (harp 
relifhing  fauce. 

Sauce  au  P etit-Maitfe^  for  all  forts  of  Poultry  and 

Game. 

Put  a glafs  of  white  wine  into  a ftew-pan,  with 
half  a lemon  cut  in  dices,  a little  bread  rafped  very 
fine,  two  fpoonfulls  of  good  oil,  a bunch  of  par- 
llcy  and  fcallions,  two  cloves  of  garlic,  a Httle  tar- 
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ragon,  two  cloves,  a little  good  brotli,  fait  and 
large  pepper;  let  the  whole  boil  together  over  a 
flow  fire  a quarter  of  an  hour,  then  Ikim  and  ftrain 
it  through  a lieve. 

Sauce  au  Chet. 

Take  the  carcafs  of  any  fort  of  game  that  has 
been  fervcd  at  table,  or  thofe  from  which  the  flefli 
has  been  cut  to  make  ragouts,  6cc  ; break  the 
bones  a little,  and  boil  them  with  broth  or  cullis, 
fome  (halots,  a glafs  of  white  wine,  a clove,  and 
two  leaves  of  bafil;  reduce  it  to  the  confiftence  of 
a fauce,  ftrain  it  through  a fieve,  and  ferve  it  with 
any  di/h  you  pleafe. 

Sauce  a Plvoire. 

Take  the  fauce  that  remains  at  the  bottom  of 
the  pot  after  you  have  ftewed  any  thing  a la  braife, 
provided  it  be  not  too  high  flavoured,Tkim  it,  and 
ftrain  it  through  a fteve ; then  put  in  a bit  of  but- 
ter about  the  fize  of  a walnut,  mixed  with  flour  ; 
thicken  it  over  the  fire,  and  add  the  juice  of  a 
lemon,  or  a dafh  of  verjuice,  if  there  be  occafton 
for  it. 

Sauce  a la  Sainte  Menehould. 

Put  a little  cullis  into  a ftew-pan,  with  a piece 
of  butter  rolled  in  flour,  fait  and  large  pepper,  the 
yolks  of  two  eggs,  three  or  four  fhalots  cut  fmall, 
and  thicken  it  over  the  fire.  This  fauce,  which 
fhould  be  thick,  is  ufed  with  every  difti  that  is 
done  a la  Sainte  Menehould  : it  is  fpread  over  the 
meat  or  fllh,  which  is  afterwards  covered  with 
grated  bread,  and  browned  with  a hot  fala- 
maiider. 


Sauce 


( 289  ) 

Sauce  Bachique, 

Take  a fpoonfull  of  Iweet  oil,  a gill  of  good 
kroth,  and  a pint  of  white  vinegar,  and  boll  them 
together  till  half  is  coiilumed;  then  put  in  fome 
fhalot,  garden  crefl'es,  tarragon,  chervil,  parfley 
and  fcallions,  all  Hired  very  fine,  with  fome  large 
pepper : let  the  whole  boil  up,  and  ferve  it.  A 
little  cullis  added  wdll  make  the  fauce  the  better. 

To  make  red  a?id  white  Vinegar, 

To  make  two  gallons  and  a half  of  vinegar,  take 
a caHc  that  will  conraln  more  than  double  the 
quantity  ; if  it  be  old,  it  muH:  be  chipped  within : 
then  take  a pint  of  very  ftrong  vinegar,  and  pour 
it  boiling  into  the  cafk  ; flop  it  clofe,  and  roll  the 
calk  about  till  the  vinegar  be  quite  cold  j fix  hours 
after  take  out  the  vinegar  you  have  put  in  to  four 
the  calk,  fet  the  calk  in  a hot  place,  and  eight 
days  after  add  a pint  of  wine  drawn  from  the  lees, 
or  that  is  pricked  and  tart ; and  continue  to  add 
the  fame  quantity  every  eight  days  till  the  calk  is 
half  full : when  the  vinegar  has  acquired  its  full 
ftrength,  draw  off  two  thirds  into  another  veflel ; 
then  by  little  and  little  add  more  wine  as  before, 
by  which  means  you  will  never  want  vinegar.-— 
If  your  vinegar  is  not  fufiiciently  coloured,  add  the 
juice  of.  fome  wine  grapes  very  ripe. — To  make 
your  vinegar  white,  put  a gallon  and  a half  upon  the 
fire  till  a fourth  be  confumed,  and  diftil  it  in  an 
alembic. 

fT ? make  Rofe  Vinegar, 

Dry  an  ounce  of  mulk  rofes  two  days  in  the  fun, 
and  put  them  into  a bottle,  with  a pint  of  vinegar, 
clofe  Hopped,  and  let  them  infufe  fifteen  davs  in 
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the  fun.  Tarragon,  elder  flower,  and  carnation 
vinegar  is  made  the  fame.  To  make  orange-flower 
vinegar,  do  not  dry  the  leaves. 

'To  make  Garlic  Vinegar, 

Steep  an  ounce  of  garlic  in  two  quarts  of  white 
wine  vinegar,  with  a dozen  of  cloves,  and  a nut- 
meg cut  into  bits. 

T ? make  Spring  Vinegar, 

In  the  ipring  of  the  year,  toward  the  month 
ofj  line,  take  all  forts  of  finall  herbs,  as  crefles, 
tarragon,  pimpeVnel,  chervil,  &c. ; dry  them  in  the 
fun,  and  put  them  into  a pitcher  that  will  contain 
three  quarts,  with  fix  cloves  of  garlic,  as  many 
lhalotSj  fix  onions,  a handfull  of  muftard-feed, 
half  a drachm  of  mace,  and  a drachrn  of  whole 
pepper  ; fill  the  pitcher  with  vinegar,  and,  having 
flopped  it  clofe,  expofe  it  ten  days  to  the  heat  of 
the  fun  ; then  ftrain  it  through  a filtering  bag, 
put  it  into  bottles,  and,  having  well  corked  them, 
keep  the  vinegar  for  ufe. 


To  make  all  forts  of  Preserves. 

To  clarify  Sugar. 

Take  the  white  of  an  egg,  beat  it,  and  of  water 
according^  to  the  fugar  you  mean  to  ufe  ; fet  it  • 
over  the  fire,  and  let  it  boil,  from  time  to  time 
putting  in  cold  water,  till  the  fugar  be  clear,  and 
you  have  well  fkimmed  it ; take  it  off  the  fire, 
ill  am  it  through  a napkin  or  fine  fieve,  and  ufe  it 
as  you  have  occafion. 
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*i’o  make  different  Sorts  of  Compotes. 

Compote  of  Apples  a la  Portugaife. 

Cboofe  a I'ufficient  quantity  of  golden  pippins 
to  ferve  in  your  defl'ert ; take  out  the  core,  without 
breaking  the  apple,  and  arrange  them  in  an  earthen 
or  hlver  difh  : put  a little  fugar  into  each  pippin, 
either  in  a lump  or  In  powder,  and  a little  in  the 
bottom  of  your  diib  ; let  the  difli  in  an  oven,  and 
when  the  apples  are  done,  ferve  them  hotj  with  a 
little  powdered  fugar  fhook  over  them. 

* 

Compote  of  Apples  another  Way, 

Cut  fome  apples  in  half,  and  arrange  them  in  a 
frying-pan,  with  the  peel  outward  ; put  in  about 
a quarter  of  a pound  of  fugar,  and  water  fufficient 
to  do  them  ; being  done  on  one  lide,  turn  them  on 
the  other,  and  when  wholly  done,  and  the  fyrup 
fufficiently  reduced^  arrange  them  upon  your 
deflert-plate;  pour  the  fyrup  over,  and  lerve  them 
hot  or  cold. 

Another  Compote  of  Apples, 

Cut  fix  large  pippins  in  half,  take  off  the  rind, 
and  throw  the  pippins,  as  you  have  pared  them, 
into  cold  water;  afterwards  ftew  them, with  a large 
glafs  of  wine,  the  juice  of  half  a lemon,  and  a bit 
of  fugar ; when  they  are  done,  put  them  upon 
your  deflert-plate,  reduce  the  lyrup  till  it  flicks  to 
the  fingers,  and  difli  it  upon  the  apples. 

Compote  of  Apples. 

Apples  which  are  not  pippins  have  Icfs  confifl- 
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rtice  for  fl^ewing  or  baking,  for  this  reafon  they 
fliould  not  be  peeled  ; take  out  tlie  pips,  and  prick 
the  outfide  of  the  apple  in  feveral  places;  ftew  them 
with  a glals  of  water  and  a little  more  than  half  a 
quartern  of  fugar  ; when  they  begin  to  reduce  to 
a marmalade,  difli  them  in  'a  delTert-plate,  and 
reduce  the  fyrup  to  pour  over  them. 

Compote  of  forced  Apples. 

Pare  fome  golden  pippins,  and  take  out  the 
core  with  a little  knife,  being  careful  not  to  break 
them  : boll  fome  fugar  till,  when  you  put  in  the 
laddie  and  blow  acrofs,  you  perceive  long  fparkles 
of  fugar  arlfe  ; then  put  in  your  apples,  boil  them, 
and  dllli  them  in  your  deflert-plate,  filling  them 
with  fweet-meats  i reduce  the  lyrup  till  it  con- 
geals, and  let  it  cool  upon  a dlfh  ; then  heat  the 
dlfh  merely  to  detach  it,  and  put  it  over  the 
* apples. 

Compote  of  Apples  In  felly. 

Do  fome  apples  like  the  preceding  ; drefs  them 
• in  a defTert-plate,  without  filling  them  with  fweet- 
meats,  and  cover  them  with  a jelly  made  as  fol- 
lows : Boil  fome  apples  cut  into  bits  in  water  till 
they  are  reduced  to  a marmalade;  ftrain  them 
through  a fieve,  and  put  in  fome  clarified  lugar  ; 
let  it  boll  till  it  is  a ftrong  jelly. 

Compote  of  Pears, 

Take  fome  pears,  pare  them  if  you  choofe, 
though  they  are  more  frequently  ferved  without 
being  peeled ; take  off  the  bottom,  pare  the  end 
of  the  flalks,  and  put  them  in  a little  earthen  pan  ; 
put  in  a pewter-lpoon  to  make  them  red,  ibmc 
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water,  a quarter  of  a pound  of  fugar,  (or  more,  if 
your  pan  be  large  and  you  have  many  pears),  and  a 
bit  of  cinnamon  : do  them  upon  the  fire,  and 

when  they  are  done,  and  the  f^'rup  not  too  clear, 
lerve  them  hot. 

Compote  of  Bon  Cretien  Pears, 

Parboil  your  pears,  and  when  they  are  three 
parts  done,  throw  them  into  cold  water,  and  peel 
them  whole,  or  cut  in  half : boil  fome  fugar  with 
a gill  of  water,  and  then  put  in  your  pears,  with  a 
flice  of  lemon:  when  they  are  done,  and  well 
candled,  ferve  them  hot  or  cold  according  to  your 
tafle, 

« 

Compote  of  Grilled  Pears. 

Take  fome  pears  which  are  not  too  ripe,  put 
them  into  a ftove  well  lighted,  till  the  Ikin  be 
well  burned,  taking  care  to  turn  them  that  they 
may  grill  equally  ; then  put  them  into  water,  and 
rub  off  the  fkin  ; cut  them  in  half,  take  out  the 
pips  and  wafh  them  in  feveral  waters : then  put 
them  into  a pot  with  a pint  of  water,  a little  cin- 
namon, and  a quarter  of  a pound  of  fugar;,  cover 
them  clofe,  and  let  them  ftew  till  tl^ey  are  foft  : 
reduce  the  fy  rup,  and  ferve  them  hot. 

Compote  of  Pears  ^ la  Bofwe  Femme. 

Take  fome  pears  and  put  them  whole  into  a 
pot,  with  a glals  of  water,  a little  cinnamon,  two 
cloves,  and  half  a quartern  of  fugar;  let  them  ftew, 
well  covered,  over  a few  hot  embers,  and  when 
they  are  half  done,  put  in  a glafs  of  red  wine  : 
being  wholly  done,  reduce  the  fyrup,  of  which 

U 3 there 


( *94  ) 

there  fliould  be  but  very  little,  and  ferve  it  over 
the  pears.  ' 

Compote  oj  Strawberries. 

Boil  a quarter  of  a pound  of  fugar  with  a glafs 
of  water,  till  it  becomes  a very  ftrong  fyrup  ; take 
care  to  Ikim  it  well,  and  have  ready  fome  fine 
llrawberries  not  too  ripe;  pick,  wafli,  and  well 
drain  them  : put  them  into  the  lyriip,  and  take  it 
from  the  fire,  that  the  ftrawberries  may  fettle  a 
moment  ; then  let  them  boll  up,  and  take  thena 
out  quickly,  left  they  ftiould  not  remain  whole. 

Compote  of  Currants. 

Make  a very  ftrong  lyrup  like  the  preceding  ; 
then  take  a pound  of  fine  currants,  wafhed  and 
well  drained  ; leave  the  bunch,  if  you  will,  entire, 
and  put  them  into  the  fyrup  j let  them  boil  up 
ftrongly  three  times ; take  them  from  the  fire, 
and  Iklm  them  before  you  put  them  into  your 
delfert-plate. 


Compote  of  Rafpherries. 

They  are  done  in  the  fame  manner  as  the  ftraw- 
berries, with  this  difference  only,  that  the  rafp- 
berries  ftiould  not  be  wafhed. 

Compote  of  four  Grapes.  ' 

Take  a pound  of  grapes  which  are  not  quite 
ripe,  Iplit  each  grape  with  the  point  of  a knife, 
and  take  out  the  feeds  : when  they  are  well  done, 
throw  them  into  boiling  water,  and  when  they 
begin  to  ftirivel,  take  them  from  the  fire,  throw  in 
hah  a glafs  of  cold  water,  and  let  them  remain  in 
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the  fame  water  till  cold,  that  they  may  have  time 
to  plump  : then  boll  a gill  of  water  with  fix 
ounces  of  fugar,  and  put  in  the  grapes;  let  them 
boll  up  two  or  three  times,  fklm  the  fyrup  and  dlfh 
them  in  a defier t- plate,  taking  care  before  you  put 
over  the  fyrup  to  boil  it  till  it  be  clear. 

Compote  of  Grapes  a la  Bourgeoife. 

Take  the  feeds  out  of  your  grapes  and  put  them 
into  a fauce-pan,  with  a quarter  of  a pound  of 
fugar,  and  a glafs  of  water ; boll  them  over  a flow 
fire,  and  when  they  are  very  green,  and  the  fyrup 
reduced,  put  them  into  a deflert-difh  and  ferve 
them  cold. 


Compote  of  Cherries, 

Cut  the  end  of  the  ftalks,  and  put  your  cherries 
Into  a fauce-pan,  with  half  a glafs  of  water  and  a 
quarter  of  a pound  of  fugar  : fet  them  upon  the 
fire  and  let  them  boll  up  two  or  three  times  ; ar- 
range them  upon  your  defi'ert-plate,  with  the 
ftalks  upward ; pour  the  fyrup  over,  and  ferve 
them  cold. 

Compote  of  green  Apricots  and  Almonds. 

Put  lome  vvater  in  a lauce-pan,  with  two  hand- 
fullsof  bran,  and  when  ithas  boiled  up  twice  throw 
in  your  apricots  and  almonds  : let  them  boil  up 
once,  take  them  out,  and  rub  them  well  in  your 
hands  to  take  off  the  down  ; as  you  do  them, 
throw  them  into  cold  watery  then  put  them  into 
fome  boiling  water  in  another  fauce-pan,  and  let 
them  boil:  you  will  know  when  they  are 'enough 
by  pricking  them;  if  the  pin  enters  eafily,  and  the 
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apricot  falls  of  Itfelf,  ’tis  a fgn  they  are  done,  and 
that  you  may  put  them  into  cold  water : then 
boll  fome  lugar  in  your  fauce-pan,  and  put  in 
your  apricots  or  almonds  ; let  them  boll  gently 
over  a How  fire  till  they  are  very  green,  and  fervc 
tiiem.  Some  people  do  not  boil  their  apricots  or 
almonds  in  a lye,  but  content  themfelves  with 
rubbing  them  with  fait  to  take  off  the  down, 
and  afterwards  parboil  and  do  them  as  above. 

Compote  of  Apricots  h la  Portugaife. 

Take  any  quantity  you  pleafe  of  apricots  almofi: 
ripe  ; Iplit  them  in  two  and  take  out  the  Ifones; 
put  fome  fugar  into  the  bottom  of  a difli,  with 
half  a glafs  of  watery  arrange  the  apricots  upon 
it,  and  fet  them  over  a moderate  fire  to  boll  till 
they  aie  done,  and  the  fauce  nearly  con  fumed ; 
then  take  them  off  the  fire,  throw  fome  fugar  over, 
and  cover  them  with  a cover  which  will  admit 
file  upon  it,  till  they  are  done  and  glazed  of  a 

fine  coloui  ; put  them  into  a defl'ert-plate  while 
they  are  hot. 

Compote  of  ripe  Apricots  whole  or  cut  ih  halves. 

laiboil  }'Our  apricots  in  boiling  water,  and 
wncn  they  are  foft,  fhift  them  into  cool  water:  holla 
quarter  of  a pound  ot  fugar  with  a glafs  of  water 
m a fauce-pan,  let  your  apricots  boll  up  in  Ife 
I iree  or  foui  times,  fkim  them  well,  and  arrange 
t lem  in  a defl'ert-plate:  put  your  fyrup  over  and 
lerve  them  hot  or  cold. 

9 

I 

P.  u -1  ^^’^^pote  of  Plumbs. 

'01  }oui  piumbs,  and  when  they  feel  very 
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foft,  take  them  out  and  throw  them  Into  cold 
water ; then  put  them  into  a fauce-pnn,  with  a 
little  fugar  clarified  or  other  wife,  and  afterwards 
over  a flow  fire,  that  they  may  become  green. 
Serve  them  cold. 

Compote  of  Plumbs  a la  Bonne  Pemme* 

Boll  a quarter  of  a pound  of  fugar  in  water  a 
quarter  of  an  hour,  taking  care  to  fkim  it ; when 
it  is  become  a fyrup,  put  in  a pint  of  plumbs  almofi: 
ripe,  and  let  them  boil  till  they  are  done  ; take  off 
the  feum  and  put  them  in  a delTert-plate  : if  there 
be  too  much  fyrup,  reduce  it  before  you  pour  it 
over  the  plumbs. 

Compote  of  Peaches, 

Take  feven  or  eight  peaches  almoft  ripe,  fplit 
them,  and  having  taken  out  the  ftones,  throw 
them  into  fome  boiling  water,  and  take  them  out 
as  foon  as  you  can  peel  off  the  fkin ; boil  a quar- 
ter of  a pound  of  fugar  with  a glafs  of  water, 
fkim  it  well,  and  then  put  in  your  peaches  to  boil : 
reduce  the  fyrup,  if  there  be  too  much,,  before 
you  pour  it  over  the  peaches  when  dilhed  for  the 
defl'ert. 

Compote  of  grilled  Peaches. 

Take  eight  or  nine  peaches  almoft  ripe  and  put 
them  into  a ftove  well  lighted,  turning  them  often 
that  the  fkin  may  be  equally  burnt:  then  throw 
them  into  cold  water,  and  when  you  have  taken 
off  the  fkin  and  walked  the  peaches  in  feveral 
waters,  boil  them  with  a quarter  of  a pound  of 
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fuo-ar  till  they  are  tender;  di(h  them  upon  your 
de^^el•t-plate,  and  pour  the  fyrup  over. 

Compote  of  PeacheSy  a la  Portugarfe. 

Put  fcven  or  eight  peaches  upon  a dlfh,  with 
fugar  under  and  over,  cover  them  with  the  cover 
of  a baklng-didi,  and  do  them  with  fire  Under 
and  over;  when  they  are  done,  and  well  glazed, 
ferve  them  hot.  , 

Compote  of  Jliced  Peaches, 

Take  five  or  fix  fine  peaches  very  ripe,  peel 
them,  take  out  the  ftones,  and  cut  them  in  flices, 
to  arrange  in  your  deffert-difh  : fliake  home  fine 
fugar  over  and  under  your  fliced  peaches,  and  ferve 
them.  . , 

Cojnpote  of  all  Sorts  of  grilled  Pruits, 

Let  your  fyrup  boil  till  it  begins  to  iVickto  the 
fauce-pan,  their  put  in  your  ftewed  fruit,  and 
when  done,  put  adifh  over  the*  fauce-pan  and  turn 
the  fruit  out  upon  it,  that  it  may  be  neatly  glazed 
in  your  deflert-difla  : ferve  your  compote  hot  or 
cold,  but  it  IS  befl  hot.  Thefe  forts  of  compotes 
may  be  made  with  thofe  that  have  been  already 
ferved  at  table,  for  a change. 

Compote  of  Lemons,  Oranges  and  Limes. 

Cut  them^  into  little  bits,  boil  them  in  water 
till  they  are  tender, and  flilft  them  into  cold  water  ; 
then  make  a fyrup  with  a glals  of  water  and  a 
quarter  of  a pound  of  lugar,  and  put  in  your 
frurt ; let  it  limmer  gently  over  a flow  fire  half 
an  hour,  ai^d  ferve  it  cold. 
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Compete  of  ^iinees. 

Take  three  large  quinces,  put  them  into  boiling 
water,  and  let  them  boil  till  they  are  tender  ; 
then  throw  them  into  cold  water,  quarter  them, 
and  when  you  have  taken  out  the  cores,  and  pared 
them,  put  a quarter  of  a pound  of  fugar  into  a 
fauce-pan,  with  half  a glafs  of  water;  and  when 
it  has  boiled,  and  been  well  Iklmmed,  put  in  the 
quinces  to  ' boll  till  they  are  done.  Serve  them 
hot  with  a thick  fyrup. 

Compote  of  Grapes. 

Put  a quarter  of  a pound  of  fugar  into  a fauce- 
pan  with  half  a glafs  of  water,  let  it  boil  till  re- 
duced to  a ftrong  fyrup,  taking  care  to  (klm  it ; 
put  into  it  a pound  of  mufeadine  grapes,  picked 
from  the  ftalks  and  the  feeds  taken  out ; let  them 
boll  up  two  or  three  times  and  put  them  into  your 
deffert-difh : if  there  be  any  feum  upon  them, 
wipe  it  off  with  white  paper. 

Compote  of  crude  Oranges. 

Cut  the  upper  part  of  lix  Portugal  oranges  in 
fych  a manner  as  to  put  them  together  again  as 
if  they  were  whole  ; pierce  the  pulp  in  feveral 
places  with  a little  knife,  and  put  in  fome  fine 
fugar,  powdered ; then  replace  the  pieces  you 
have  cut  off,  and  ferve  them  in  your  deflert  : 
they  may  alio  be  ferved  peeled,  cut  in  flices  and 
arranged  in  a defl’ert-difh,  with  fugar  under  and 
over. 
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Compote  of  Chefnuts, 

Having  taken  the  fheJls  off  in  the  Tame  manner 
as  it  you  were  going  to  ferve  them  in  a napkin, 
when  they  are  peeled,  put  them  into  a fauce-panl 
with  a quarter  of  a pound  of  fugar  and  half  a 
glafs  of  water ; let  them  hmmer  over  a flow 
fire  about  half  a quarter  of  an  hour;  before  you 
ferve  them,  add  a little  lemon  juice,  and  when 
diflied,  flrew  over  lightly  a little  powdered  fugar. 

Compote  of  green  Goof cherries. 

Take  appundofgreen  goofeberries,  fplit  them  at 
thefidesvvithaquIll,andtakeout  the  feeds, putthen-j 
into  hot  water  and  let  them  boil  till  they  rife  to, 
the  top  ; then  lower  the  fire,  and  put  in  a glafs  of 
cold  water,  a dafh  of  vinegar,  and  a little  fait  j 
leave  them  in  this  water  till  they  are  cold,  that 
they  may  have  time  to  return  to  their  colour,  and 
then  drift  them  into  cold  water.  In  the  mean 
time  put  half  a pound  of  fugar  into  a fauce-pan 
witli  a glafs  of  water,  and  boil  and  fkiin  it  till  it 
is  clear;  then  put  into  it  the  goofeberries  well 
drained,  let  them  fimmer,  and  fake  them  out. 
with  a fkimmer,  to  difh  upon  the  delfert-platqj 
boil  the  lugar  till  it  is  of  the  confidence  of  lyrup, 
and  put  it  over  the  goofeberries. 


Sweetmeats. 

« 

To  make  Apricot  Marmalade, 
the  apricots  if  you  think  proper,  take  out 
the  liones,  and  to  a pound  of  fruit  add  three 

quarters 
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quarters  of  a pound  of  fugar,  clarified  according 
to  the  diredtions  (page  290),  and  boiled,  till,  in 
taking  a little  out  and  fuddenly  putting  it  into- 
cold  water,  it  will  roll  in  your  fingers  like  pafte, 
and  when  cold  remain  firm  : then  put  in  your 
apricots,  let  them  boil,  and  ftir  them  over  the 
fire  with  a w^ooden  fpoon,  till  it  is  of  the  con- 
fiftence  of  marmalade,  and  put  it  into  pots. 

*To  make  Apricot  Marmalade  another  Way, 

Cut  fix  pounds  of  apricots  that  are  not  too  ripe 
as  fmall  as  you  can,  and-  put  them  into  a pot ; 
break  the  ftones,  peel  and  cut  the  kernels  very 
fine  and  put  them  into  the  pot  with  the  apricots^; 
add  alfo  four  pounds  and  a half  of  fine  fugar,  and 
put  your  pot  over  a clear  fire,  ftlrring  the  whole 
with  a fkimmer,  left  the  marmelade  ftick  to  the 
bottom  of  the  pot : when  the  apricots  are  partly 
done,  lower  the  pot  by  little  and  little,  and  bruife 
the  bits  of  apricots  that  do  not  reduce  to  marma- 
lade, and  put  it  into  pots. 

Goojeberry  Jam. 

Clarify  your  fugar  according  to  the  dire(ftIons 
(page  290),  and  fet  it  upon  the  fire:  to  know 
when  it  has  boiled  to  tlie  proper  degree,'  try  it 
in  the  fame  manner  as  for  the  apricot  marmalade, 
but  obferve  that  the  little  ball,  when  cool,  fhould 
break  under  your  fingers  : then  put  in  your 
fruit  and  let  it  boil  npftrongly,  twice:  take  the 
fauce-pan  off  thefire,ftrain  your  fweetmeat  through 
afieve,  and  immediately  put  it  into  pots.  When 
it  is  cold,  cover  the  pots,  dippingyourfirft  cover- 
ing in  brandy,  that  your  fweetmeat  may  keep  the 

better ; 
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better ; a method  you  muft  obferve  with  all  fwcet- 
meats,  and  likewife  never  to  cover  the  pots  till 
' the  jfweetmeats  are  cold. 

To  male  Currant  Jelly  h la  Bourgeoife. 

Clarify  your  fugar  according  to  the  directions 
(page  290)^  then  take  any  quantity  of  currants 
you  pleale,  and  fet  them  over  the  fire  in  a fauce- 
pan,  letting  them  boil  up  once  or  twice  : piit  them 
upon  a fieve  to  drain,  meafure  the  juice  of  your 
currants,  and  put  into  another  fauce-pan  as  many 
pints  of  clarified  fugar  : boll  it  to  the  lame  degree 
as  the  preceding,  and  put  in 'the  juice  of  ^your 
currants ; let  it  boll  up  ftrongly  twice,  Ikim  it 
well,  and  put  it  into  your  pots. 

To  male  Apple  Jelly. 

It  is  made  the  fame  as  currant  jelly,  with  this 
difference,  that  the  juice  of  the  apples  muft  be 
drawn  by  boiling  them  in  a little  water,  and  after- 
ward ftralned  through  a linen  cloth  ; you  will 
know  when  your  jelly  is  done  by  taking  fome  in 
the  fldmmer  and  letting  it  fall  into  the  lauce-pan  ; 
if  it  falls  in  pearls,  it  is  a fign  that  it  is  time  to  put 
it  into  your  pots. 

Apple  jelly  is  made  red  by  adding  a little 
cochineal. 

< 

Barberry  Jelly. 

Pick  your  barberries  trom  the  Ifalks,  and  boil 
them  over  a ftrong  fire  that  they  may  not  turn 
black,  with  a little  water ; firain  them  through  a 
fieve  and  finifh  your  jelly  like  the  currant  jelly, 
as  above. 
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To  make  ^ihice  Jelly* 

Choofe  your  quinces  almoft  ripe,  part  them, 
take  out  the  cores,  and  cut  them  into  bits  and 
boil  them  in  water  : ftrain  them  through  a fieve, 
and  finilh  your  jelly  like  that  of  the' cur- 
rants. 

To  make  white  and  red  Pear  Jelly* 

It  Is  made  like  apple  jelly.  To  make  it 
red,  the  only  difference  is,  to  ftew  the  pears 
in  red  wine  inftead  of  water,  and  add  a little 
cochineal. 

To  make  Apple  Marmalade. 

Boll  fome  pippins  till  they  begin  to  be  tender, 
fhift  them  into  cold  water  and  take  off*  the  fkin  ; 
fqueeze  the  pulp  through  a fieve  and  put  it  over 
the  fire,  letting  it  remain  till  it  is  become  very 
thick  ; then  weigh  as  much  fine  fugar  as  you 
have  marmalade,  and  boil  it  till  you  fee  large  fpar- 
kles  of  fugar  arife  whsn  you  dip  in  the  fkimmer, 
and  duffer  together : then  put  in  your  marmalade 
and  ffir  it  with  the  fugar  : replace  it  upon  the 
fire  merely  that  the  marmalade  may  heat,  and 
keep  ffirring  it  till  it  begins  to  boil ; then  take  it 
off,  and  when  it  is  a little  cool  put  it  into  pots,  but 
do  not  cover  it  till  it  be  quite  cold. 

To  make  Plumb  Marmalade* 

Stone  any  quantity  of  plumbs  you  choofe,  and 
boil  them  with  a little  water  till  they  are  reduced 
to  a marmalade  ; put  it  into  a fieve,  and  replace 
what  you  have  ffrained  upon  the  fire  : let  it  boil 
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till  the  marmalade  almoft  ftlcks  to  the  pot ; then  j 
weigh  it,  and  put  the  fame  quantity  of  fugar  that  -i 
you  have  of  marmalade.  Put  the  fugar  upon  the 
I iire  with  a full  gill  of  water,  and  boil  and  well  ■ 
ikim  it : to  know  when  it  is  boiled  to  a proper 
degree,  dip  two  of  your  fingers  in  cold  water, 
then  into  the  fugar,  and  immediately  again  into 
the  water;  if  the  fugar  which  remains  upon  your 
fingers  fnaps  fhort,  put  in  your  marmalade,  and 
flir  it  over  the  fire  with  the  fugar,  till  it  begins  to 
fimmer:  when  it  is  cold,  put  it  into  pots  and 
throw  a little  fine  fugar  over  it.  ^ 

preferve  Plumbs, 

Take  any  fort  of  plumbs  you  think  proper, 
parboil  them,  and  when  they  are  very  foft,  take 
them  out  and  put  them  into  cold  water.  Clarify 
five  pounds  of  fugar  for  an  hundred  plumbs  ; put 
them  into  a clean  bowl  one  by  one,  lead  they 
fhould  break,  and  add  your  fugar  a little  more 
than  luke-warm,  morning  and  evening  for  four 
or  fiye  days ; put  your  plumbs  upon  a fieve  to 
drain,  and  boil  the  fyrup,  fkimming  it  every 
•time  it  boils  up  : put  your  plumbs  into  another 
jar  and  your  fugar  over,  luke-warm  as  before : 
.to  conclude,  if  you  find  that  the  fyrup  is  not 
fufficiently  drong  in  the  lad  boiling,  boil  it 
again,  adding  two  glades  of  water  to  cleanfe  it ; 
an  this  cafe  pour  it  boiling  over  your  plumbs. 

preferve  Apricots  whole  or  cut  in  halves. 

They  are  done  in  the  fame  manner  as  plumbs, 
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■ To  preferve  Pears, 

They  arc  done  in  the  fame  manner  as  plumbs. 

To  make  Pear  Marmalade. 

Boil  any  quantity  of  pears  you  pleafe  till  they 
are  tender  ; take  off  the  rind  and  ftrain  the  pulp 
through  a fieve,  and  put  it  upon  the  fire  till  it  is 
near  flicking  to  the  pot  j then  weigh  your  mar^ 
malade,  and  put  an  equal  quantity  of  fugar  into 
a fauce-pan,  with  a gill  of  water;  fkim  it  and 
boil  it  to  the  fame  degree  as  for  the  apple  mar- 
malade: then  put  in  the  marmalade,  mix  it  witji 
the  fugar,  and  when  it  begins  to  fimmer  put  it 
into  pots,  and,  being  cold,  flrevv  over  fome 
powdered  fugar. 

To  preferve  green  Apricots  and  Ahnoftds. 

When  you  have  taken  the  down  off  the 
apricots  or  almonds  (in  the  manner  direfled  in 
the  compote  of  green  apricots),  boll  them  in 
water,  till  in  pricking  them  the  pin  eafily  enters 
and  the  apricot  falls  : Hien  clarify  fome  lugar,  a 
pound  to  a pound  of  fruit:  boil  your  fyrup  four 
or  five  days,  morning  and  evening,  without  the 
fruit,  which  leave  to  drain  upon  a lieve;  then  put 
the  fruit  into  a pan,  and  pour  over  the  fyrup  not 
much  above  luke-warm  : when  the  apricots  and 
almonds  are  green,  your  fweetmeat  is  done. 

To  preferve  unripe  Grapes. 

Take  out  ail  the  feeds,  and  take  a pound  of 
grapes  to  a pound  of  fugar ; put  a part  of  the 
grapes  into  a fauce-pan,  and  a part  of  the  fugar 
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in  pow(3er  o\^er  them,  continuing  to  put  the  fugar 
and  grapes  in  layers  till  you  have  uled  your  quan- 
tity then  put  theg  apes  over  a (low  fire,  and  let 
them  boil  gently  till  they  become  green  : then 
put  them  into  your  pots. 

To  prefcrve  four  Grapes  whole. 

To  a pound  ot  fruit  add  a pound  of  (iigar  in 
powder;  put  both  into  a l.uice-pan  over  a good 
fire,  and  let  them  boil  up  ftroi'gly  three  or  four 
times  ; if  your  grapes  be  not  very  green,  boil 
them  rill  they  are  greener,  and  put  them  imme- 
diately into  pots. 

To  make  a Marmalade  of  four  Grapes. 

Put  four  pounds  of  grapes  that  are  nearly  ripe, 
having  picked  them  from  the.*flalks,  into  lome 
hot  water,  and  when  they  are  ready  to  boil  take 
th>  m from  the  fire  and  cover  them,  that  they 
may  regain  their  colour;  being  cold,  take  them 
out,  and  draw  from  them  as  mugh  marmalade  as 
you  are  able,  by  rubbing  them  through  a fieve 
with  a wooden  Ipoim  : put  this  marmalade  into 
a fauce-pan  over  the  fire,  rill  the  moifiure  is  eva- 
porated, and  it  becomes  thick : to  a pound 
take  a pound  of  fugar,  boil  it  to  the  fame  degree 
as  (or  the  apple  marmalade  ; t..ke  it  off  the 
fire  and  put  in  your  marmalade  to  mix  with 
it ; replace  it  on  the  fire  merely  that  it  may  heat, 
fiir  it,  and  then  put  it  into  ’pots, 

/ 

To  make  Grape  Marmalade  a la  Bourgeotfe. 
T;.ke  any  qu.  ntity  of  grapes  you  choole,  that 
not  quite  ripe  ; pick  them  from  the  ftalk  and 
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put  them  in  to  feme  water  tl  at  is  near  boiling,  over 
the  fire  ; when  the  grapes  begin  to  wrinkle  and 
rife  to  the  top,  throw  in  a little  cold  water  and 
lower  the  fire;  cover  them  that  they  may  become 
green,  and  leave  them  in  the  lame  water  till  they 
are  enough  : then  dram  them,  and  with  a wooden 
Ipoon  fqueeze  the  pulp  through  a fieve  : weigh 
this  marmalade,  and  put  it  into  a fauce-pan,  with 
the  fame  weight  of  fugar : boil  them  together  till, 
they  are  well  united,  and,  when  cold,  put  your 
marmalade  into  pots. 

To  make  a Jelly  of  fweet  and  four  Grapes, 

It  is  made  in  the  lame  manner  as  currant  jelly 
a la  bourgeolfe  (page  302). 

T ? make  green  Almond  and  green  Apricot  Mannalade, 
Take  the  down  off  Icme  green  apricots  or  al-^ 
monds,  according  to  the  diredions  in  the  article 
of  compote  of  green  apricots  (page  295)  ; boil 
them  in  water  till  they  are  very  tender,  and  duft 
them  into  cold  water;  let  them  drain  and  then 
bruife  and  rub  the  pulp  through  a iieve  : ftir 

this  marmalade  over  the  fire  till  it  is  ready  to 
hick  to  the  fauce-pan  ; then  weigh  it,  and  put  the 
fame  w^eight  of  lugar  upon  the  fire  with  a gill  of 
water  : as  it  bolls  Ikim  it,  and  let  it  continue  boil- 
ing till  it  is  enough,  which  you  may  know  by 
putting  your  fingers  into  cold  water,  then  in  the 
fugar,  and  inllantly  again  in  the  cold  water  ; if 
the  fugar  which  remains  upon  your  fingers  breaks 
clean,  inftamly  put  in  the  marmalade;  Ifir  it  well 
into  the  fugar,  take  care  that  it  does  not  boil, 
and  put  it  into  your  pots. 

X 2 Strawberry 
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Strawberry  Marmalade, 

Pick  and  wa(h  half  a pound  of  rtrawberries, 
drain,  and  rub  them  through  a heve;  put  a pound 
of  fugarwith  a giafs  of  water  upon  the  fire  ; fkiin 
and  boil  it  to  the  fame  degree  as  for  the  apple 
marmalade  (page  303)  : then  put  in  your  flraw- 
berry  marmalade,  and  flir  it  into  the  fugar  over 
a moderate  fire,  not  fufFering  it  to  boil,  and  put 
it  into  pots. 

Rafpherry  Jam, 

Boil  a pound  ot  lugar  in  tlie  i'ame  manner  as  for 
the  ftrawberrics,  and  put  in  the  rafpberries  prepar- 
ed thus:  pick  two  pounds  of  ralpUerries,  and  rub 
them  througii  a fitve  with  a wooden  fpoon ; ftir 
this  marm;.hu!e  over  the  fire  till  the  moilhire  eva-i’ 
porates,vand  it  is  ready  to  dick  to  the  (auce-pan  ; 
then  put  it  into  the  lugar,  let  it  boll  up  a few 
times,  and  put  it  into  pots, 

mahe  Cherry  Marmalade, 

Boil  two  pounds  of  fugar  according  to  the 
direftions  for  the  draw  berries  ; then  put  iii 
four  pounds  of  cherries,  having  doned  them 
and  taken  off  the  dalles  ; boil  tliem  together  till 
the  lyrup  ^ dicks  to  your  fingers,  and  put  them 
into  pots. 

Orange-Flower  Marmalade, 

Put^  a pound  and  a half  of  lugar  into  a fauce- 
pan  with  a gill  of  water,  and  boll  it  to  the  fame 
degree  as  for  the  apple  marmalade  (page  303)  ; 
then  take  half  a pound  of  orangcrfiowers  picked, 

and 
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ind  boll  them  half  a quarter  of  an  hour  in  water  i 
put  the  n upon  a fieve  to  drain,  and  throw  a little 
allum  Ifito  the  water  in  which  they  were  boiled  ; 
put  loine  more  water  upon  the  fire,  and  when  it 
boils,  fqueeze  in  the  juice  ot  a lemon  and  put  in 
your  orange  flowers  i boil  tliem  in  the  lemon- 
water  till  they  are  quite  tenJer,  and  throw  them 
into  cold  water,  with  a little  lemon  juice  ; then 
fqueeze  them  in  a linen  cloth,  and  pound  them  in 
a mortar  till  they  are  reduced  to  a marmalade : 
ftir  this  marmalade  into  the  fugar  over  a flow 
fire,  taking  care  that  it  does  not  even  fimmer:  put 
it  into  the  pots,  and  when  cold  throw  over  a little 
fine  fugar. 

Peach  Marmalade. 

Peel  fome  peaches  which  are  not  too  ripe,  and, 
having  taken  out  the  ftones,  cut  them  into  little 
bits,  and  make  the  marmalade  in  the  fame  manner 
as  the  apricot  marmalade  fans  fa9on  (page  301). 

Parberry  Marmalade, 

Boll  a pound  and  a half  of  fugar  the  fame  as  for 
the  pear  marmalade  (page  305) : then  put  in  a 

pound  of  barberries  prepared  according  to  the 
following  directions:  Firft,  firone  and  boil  them 
in  a flew-pan  with  a glafs  of  w^ater,  till  they  are 
reduced  to  a marmalade  ; rub  the  pulp  through, 
a fieve  and  flir  it  over  the  fire,  letting  it  boil  till 
It  is  near  flicking  to  the  lauce-p  iii  5 then  mix  it 
with  the  lugar,  and  ftir  it  over  die  fire  till  it  is 
ready  to  boil  j take  it  oft  and  put  it  into  pots. 
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^ince  Marmalade, 

Take  any  quantity  of  quinces  you  pleafe,  and 
boil  them  in  water  till  they  are  tender : put  them 
into  cold  water  till  they  are  quite  cold,  part  them 
and  take  out  the  cores  j then  bruife  and  rub 
them  through  a fieve,  fet  the  hiarmalade  upon  the 
hre  and  keep  flirring  it  till  it  be  thick;  weigh  it, 
and  boil  the  fame  quantity  of  fugar  that  you  have 
of  marmalade,  in  the  fame  manner  as  for  the 
marmalade  of  apples  (page  303)  : then  add  the 
marmalade  to  the  fugar,  and  ftir  them  together 
over  the  fire  ; take  it  otf  when  they  begin  to  fim- 
mer,  and  put  it  into  pots. 

To  make  different  Sorts  of  Syrups, 

To  make  Syrup  of  Violets. 

Upon  a quarter  of  a pound  of  violets,  picked  and 
put  into  an  earthen  pan,  pour  a gill  of  boiling 
water  (put  fomething  upon  the  violets,  to  keep 
them  down  in  the  water);  cover  them,  and  put 
them  upon  a very  flow  fire  for  two  hours ; then 
put  them  into  a linen  cloth  and  fqueeze  them  till 
you  obtain  a pint  of  juice,  which  this  quantity  of  vio- 
lets will  yield  : if  you  have  a pint,  take  two  pounds 
and  a half  of  fugar,  with  a gill  of  water,  boil  and 
fkim  it  well,  and  let  it  continue  boiling  till  dipping 
your  fingers  fii  ft  in  cold  water,  then  in  the  fugar, 
and  then  again  in  cold  water,  the  fugar  that  flicks 
to  them  breaks  ckan ; then  pour  in  your  violet 
water,  taking  great  care  that  your  lyrup  does  not 
burn  : Wien  they  are  well  incorporated  together, 
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put  the  {yrnpinto  an  earthen  pan,  cover  it,  and  fet 
the  pni  upon  hot  embers  during  three  day%  keep- 
Jno  the  heat- as  equal  as  you  can,  and  not  too  vio- 
lent : when  the  i'yriip  extends  into  a thread  be- 
tween your  lingers,  put  It  into  bottles. 

Svrup  of  Cherries, 

Take  two  pounds  of  cherries  very  ripe  and  very 
foutjd,  pick  otf  the'.halks,  take  out  the  ftones^ 
and  put  them  upon  the  fire,  uith  a large  glafs  of 
uarer;  let  them,  boll  up  eight  or  ten  times,  and 
flrain  them  through  a lieve  : put  two  pounds  of 
fugar  over  the  fire  with  a glafs  of  water,  boil  it  to 
the  lame  degree  as  for  the  apple  marmalade  (page 
30,’%  and  put  in  your  cherry, juice  ; boll  them, 
together  till  they  acquire  the  confiflence  of  fyrup. 

Syrup  of  Apricots. 

According  to  the  time  lou  have  occafion  to 
keep  your  lyrups,  it  is  necclTary  to  put  more  jor 
lefs  Jugar.  To  keep  apricot  lyrup  from  one  feafoii 
to  another,  the  proportion  is  two  pounds  of  fugar 
to  a pound  of  fruit : ftone  a pound  of  apricots 
well  ripened, and  having  peeled  the  kernels  and  cut 
them  into  little  bits,  cut  the  apricots  alfo  into 
bits  : put  two  pounds  of  fugar  into  a fauce-pan 
with  a glafs  of  water,  and  boll  it  in  the  fame 
manner  as  for  the  apple  marmalade  (page  303) : 
then  put  in  the  apricots  with,  their  kernels,  and 
boil  them  together  over  a moderate  fire,  till  the 
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fyrup  will  extend  into  a tnread  between  your 
fingers  without  breaking,  and  flrain  it  through  a 

jfieve. Or  makeyour  fyrup  thus  ; Having  cut 

the  apricots  and  ken  els  as  before  direded,  put 
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them  upon  the  fire  with  a glafs  of  water,  and  boil 
them  till  they  are  reduced  to  a marmalade  : put 
them  into  a fieve  and  ftrain  off  all  the  juice,  let 
it  fettle  and  ffrain  it  again  through  a napkin;  add 
this  juice  to  the  fugar,  and  let  it  boil  to  the  con- 
fiffence  of  a ffrong  lyrnp, 

I* 

To  make  Mulberry  Syrup, 

Take  two  hundred  of  fine  mulberries  very  ripe; 
put  them  upon  the  fire  with  a glafs  of  water  ; let 
them  boil  up  five  or  fix  times  till  they  have  given 
all  their  juice,  and  ffrain  them  through  a fieve  ; let 
the  juice  lettle,  and  ffrain  it  a fecond  time  through 
a clofer  fieve  : take  two  pounds  of  fugar,  fet  it 
upon  the  fire  with  a gill  of  water,  ikim  and  boil 
it  to  the  degree  as  for  the  iyrup  of  violets  (page 
310);  then  put  in  the  mulberry -juice,  and  ftir  it 
W’ell  over  the  fire  till  it  is  incorporated  with  the 
fugar,  taking  care  that  it  does  not  boil ; put  it 
into  an  eaithen  pan  well  covered,  and  fet  it  three 
days  over  fome  hot  embers,  keeping  the  heat 
as  equal  as  you  can,  and  not  too  violent : when 
the  fyrup  will  extend  into  a thread  between  your  ^ 
fingers  without  breaking,  put  it  into  bottles,  but 
do  not  clofe  them  till  it  be  quite  cold. 

To  make  Syrup  of  Verjuice, 

Put  two  pounds  of  caffonade  ^ upon  the  fire 
with  a gill  of  water,  make  it  boll  and  fkim  it, 
letting  it  continue  to  boil  till,  in  dipping  the  Ikim- 
mer  into  the  caffonade,  fhaking  it  over,and  blowdng 
acrols  the  holes,  the  fugar  rifes  in  little  fparkles  : 
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then  have  ready  the  juice  exprefled  from  two 
pounds  of.  four  grapes  very  green  and  large,  the 
feeds  being  firft  taken  out  and  the  fruit  pounded, 
and  put  it  into  the  fugar,  letting  them  boil  toge- 
ther till  reduced  to  a very  ftrong  fyrup,  which  you 
will  know  by  its  forming  a ftrong  thread  between 
your  fingers  like  the  preceding. 

To  make  Syrup  of  ^inces. 

Take  a dozen  of  very  ripe  quinces,  pare  them, 
and  take  out  the  cores ; pound  them  and  wring 
them  in  a linen  cloth,  to  obtain  the  juice  ; let  it 
fettle,  pour  it  clear  off,  and  to  a gill  of  juice  take  a 
pound  of  caflbnade  j boil  it  in  the  fame  manner  as 
for  the  fyrup  of  verjuice,  and  when  it  is  boiled  to 
the  proper  degree,  put  in  the  quince  juice  and  let 
them  boil  together  to  a ftrong  lyrup,  of  the  fame 
confiflence  as  the  preceding. 

’To  make  Syrup  of  Marfj-fnalloivs. 

Boll  a pound  of  calfonade  in  the  lame  man- 
ner as  that  for  the  fyrup  of  verjuice ; then  put 
in  your  juice  of  marfh-mallows  prepared  thus: 
Boii  three  quarters  of  a pound  of  mallow^ roots,  cut 
fmall,  in  a pint  of  water,  after  having  feraped  and 
wafhed  them  ; let  them  boll  till  the  water  flicks 
to  your  fingers,  then  wring  them  in  a linen  cloth 
to  obtain  the  juice  : let  it  letile  and  put  the  clear 
part  into  the  fugar,  and  boil  them  together  to 
the  confiflence  of  flrong  fyrup,  proving  it  fik« 
the  preceding. 
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^0  mahe  Syrup  of  Apples, 

Take  a quarter  of  a pound  of  golden  pippins 
perfedfly  found,  cut  them  into  very  thin. flices, 
and  boil  them  with  half  a gill  of  water:  when 
they  are  reduced  to  a marmalade,  wring  t)  ^m  in  a 
linen  cloth,  and  exprefs  all  the  juice  ; let  the  juice 
fettle,  pour  it  clear  off,  and  to  a gill  take  a pound 
of  fugar ; boil  it  to  the  fame  degree  as  for  the 
fyrup  of  cherries  (page  311);  and  then  put  in  the 
•juice  of  the  apples  : let  them  boil  together  till  the 
lyrup  will  extend  to  a thread  between  your  fingers, 
without  eafily  breaking. 

To  rnahe  Syrup  of  Lemons, 

Syrup  of  lemons  is  not  ufually  made  till  wanted- 
for  ufc  : when  you  have  occafion  for  it,  put  half 
a pound  of  fugar  into  a fauce-pan,  with  a fmall 
glafs  of  water ; make  it  boil  and  Ikim  it,  and  let 
it  continue  to  boil  till  it  will  extend  into  a 
thread  between  the  fingers,  which  breaks  and 
forms  ,a  drop  upon  the  fingers  ; then  put  in  the 
juice  of  a fmall  lemon,  let  it  boil  up  a few  times, 
and  ufe  it. 

La  make  Syrup  of  Capillatre. 

Put  an  ounce  of  the  leaves  of  maiden-hair  fora 
.moment  into  boiling  water ; take  them  out  and 
infule  them  at  leaf!:  twelve  hours  upon  hot  embers, 
and  then  ffraln  them  through  a fieve:  put  a 
pound  of  fugar  into  a fauce-pan'  with  a good 
glafs  of  water,  boll  it  to  the  f me  degree  as  for  the 
ly  1 up  of  violets  (page  3 loj,  and  put  in  your  capll- 
lairc  or  mald»n-hair  water,  not  fuffering  it  to  boil ; 
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i;  take  It  off  the  fire  as  foon  as  it  is  mingled  with 
: the  I'ugar ; put  it  into  an  earthen  pan,  clofc 
: covered,  and  let  it  during. three  days  «ver  hot  em- 
i hers,  keeping  the  heat  as  equal  as  you  can  and  not 
: too  violent ; when  the  fyriip  will  extend  into  a 
ffrong  thread  between  your  fingers,  put  it  into 
bottles,  taking  care  not  to  cork  them  till  the  fyrup 
is  quite  cold. 

/ 

To  make  Syrup  of  Orgeat. 

To  half  a pound  of  fweet  almonds  actd  two 
ounces  of  the  four  cold  feeds,  and  half  an  ounce 
of  bitter  almonds  : blanch  the  bitter  almonds  in. 
boiling  water,  and  as  you  do  them  throw  them  into 
cold  water;  when  they  are  drained,  put  them  into  a 
mortar  with  the  cold  feeds,  and  pound  the  whole 
together  till  it  is  very  fine : as  you  beat  it,  to 
prevent  it  from  turning  to  oil,  put  in  from  time 
to  time  half  a fpoonfull  of  cold  water  ; afterward 
mix  it  with. a full  gill  of  warm  water,  and  let.it 
infufe  upon  a very  flow  fire  three  hours  \ ftrain  it 
through  a coarfe  napkin,  fqueezing  it  hard  with  a 
wooden  fpoon  that  the  powder  of  the  almonds 
may.pafs : then  take  a pound  of  fugar,  and  boil  it 
in  the  fame  manner  as  for  the  fymp  of  violets 
(page  310),  and  finifh  it  in  thefame  manner  upon 
hot  embers. 


To  make  Syrup  of  Poppies. 

This  fyrup  is  very  falutary  for  a cold : take 
half  a pound  of  thofe  poppies  w'hich  bloom  wild 
among  the  wheat;  put  them  into  an  earthen  pan, 
and  pour  upon  them  a pint  of  boiling  water  ; let 
them  infufe  four  and  twenty  hours  upon  a very- 

flow 
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flow  fire»  then  let  them  boil  up  twlce^  af-ul  ftraitt 
them  through  a heve,  fqueezing  them  hard  to 
exprefs  all  the  juice  : put  a pound  of  fugar  into  a 
fauce-pan,  with  a glafs  of  water  ; boil  and  well 
fkim  it,  and  then  put  in  your  poppy-liquor,  letting 
them  boil  together  to  the  conliftence  of  a fyrup, 
which  you  will  know,  as  in  former  examples,  by 
trying  whether  it  will  extend  between  your  fin- 
gers in  a thread  that  will  not  eafily  break.  Syrup 
of  peach  bloflbms  is  made  in  the  fame  manner. 

!T J make  Syrup  of  Red  Cabbages ^ to  fortify  the  Stomach, 
Cut  and  wafh  a large  red  cabbage,  put  it  into 
a flew'-pan  and  boil  it  in  water  three  or  four  hours, 
and  till  there  remains  no  more  than  a pint  of 
liquor:  put  the  cabbage  into  a fieve,  fqueezing  it 
till  you  have  ex  prefled  all  the  juice;  let  it  fettle,  and 
pour  it  off  clear;  then  put  a pound  of  Narbonne 
honey  into  a lauce-pan,  with  a glafs  of  water  ; let 
it  boil,  Ikimming  it  often:  when  the  honey  is  very 
clear  put  in  the  cabbage  juice,  and  boil  them 
together  till  of  the  confilfence  of  lyrup,  like  the 
' preceding. 

To  make  Almond  Pafe  for  Orgeat, 

Take  a pound  of  Iweet  almonds  blanched,  and 
pound  them  in  a mortar,  wetting  them  from  time 
to  time  with  a little  water,  left  they  Ihould  turn 
to  oil:  when  they  are  poundtd,  add  half  a pound, 
of  lugar  pounded  alio,  and  mix  the  whole  into  a. 
pafte  to  ule  when  you  have  occafion.  This  pafte 
will  keep  fix  and  even  twelve  months.  V\  hen  you 
ule  it,  take  a bit  about  the  lize  of  an  egg,  mix  it  with 
three  gills  of  water  and  ftrain  it  through  a napkin., 

To 
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To  make  different  Sorts  of  Conserves, 


To  mal£  Conferve  of  Vtolei^, 

Double  a fheet  of  white  paper  into  the  form  of 
a dripping-pan,  making  the  edge  a full  inch  deep  ; 
have  ready  a pound  of  fugar,  put  it  into  a iauce-f 
pan,  with  a glafs  of  water,  boil  and  Ikim  it,  and 
let  it  continue  boiling,  till,  in  dipping  in  the  Ikim- 
mer  and  fhaking  it  upon  the  fugar,  there  arifc 
long  Iparklcs  of  iugar,  which  duffer  together  ; 
then  take  it  from  the  fire,  and,  when  half  cold, 
put  in  two  ounces  of  violets  picked  and  pounded 
very  fine  in  a mortar  ; mix  them  well  with  the 
fugar,  ffirringthem  quickly  with  a wooden  fpoon, 
without  putting  them  upon  the  fire,  and  pour 
them  into  the  paper  mould  ; when  your  conferve 
is  cold,  mark  it  with  a knife,  either  in  fquares  or 
fengthwife. 

Tc?  make  Conferve  of  Currants  or  Goofekerries. 
Take  a pound  of  red  currants  or  goofeberries, 
pick  out  the  feeds,  and  put  them  upon  the  fire 
with  a glafs  of  water  ; boil  them  till  they  have 
given  forth  all  their  juice  ; Iqueeze  them  through 
a fieve,  and  put  them  upon  the  fire  till  they  be- 
come a thick  marmalade:  boil  a pound  of  fugar 
in  a fauce-pan,  with  a glafs  of  water,  and  fkira 
and  boil  it  till,  in  putting  your  fingers  in  water, 
then  in  the  fugar,  and  inffantly  again  in  the  cold 
water,  the  fugar  which  remains  on  them  breaks 
clean  ; then  take  it  off  the  fire  and  put  in  your 
currant  marmalade,  and  again  fet  it  upon  the  fire, 
letting  it  remain  till  a little  glaze  is  formed  at  the 
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top  ; then  put  it  into  paper  moulds  as  the  conferve 
of  violets. 

Conferve  of  Kafpberrles, 

Boil  a pound  of  fugar  in  the  fame  manner  as 
for  the  conferve  of  currants,  and  put  in  a pound 
of  rafpberries,  rubbed  through  a heve,  and  after- 
wards dried  over  the  fire  in  a fauce-pan  t finifii 
your  conferve  like  that  of  the  currants, 

"To  make  Conferve  of  Cherries. 

Boll  a pound  of  fugar  in  the  fame  manner 
as  for  the  conferve  of  currants ; ftone  and 
take  the  Balks  off  a pound  of  fine  cherries, 
fet  them  upon  the  fire  to  draw  forth  their  juice, 
and  then  rub  them  through  a fieve  till  nothing 
but  the  fkins  remain  ; fet  the  juice  and  pulp  over 
the  fire  to  dry,  and  finifh  your  conferve  like  that 
of  the  currants. 

make  Conferve  of  Orange-jiowers. 

Boil  a pound  of  fugar  in  a fauce-pan,  with  a 
large  glafs  of  water,  to  the  fame  degree  as 
for  the  conferve  of  violets  ; then  take  it  olf  the 
fire,  and  have  ready  four  ounces  of  orange- 
flowers  parboiled,  and  moifteiied  with  the  juice  of 
half  a lemon,  being  firff  flightly  chopped  with  a 
knife  : put  them  into  the  lugar,  till  the  fugar 
candies  round  the  preferving-pan  j then  pour  the 
conferve  into  a paper  mould,  like  that  for  the 
conferve  of  violets. 

To  make  Conferve  of  Apricots. 

Boil  a pound  ot  fugar  in  the  fame  manner  as 

for 
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ibr  the  conferve  of  violets,  and  add  to  it  a quarter 
of  a pound  of  apricot  marmalade,  made  thus: 
Pare  and  ftone  fifteen  or  eighteen-  apricots, 
that  are  not  quite  ripe,  cut  them  into  bits,,  and 
flew  them  with  a little  water,  till  they  are  reduced 
to  a thick,  wtll-dried  marmalade  ; then  put  rhem 
to  the  fugar,  and  finilh  rour  conferve  like  that  of 
the  currants.  l 


To  make  Confe^Je  of  Peaches, 

It  is  njade  in  the  lamd, manner  as  that  of  apri-. 
cots. 

To  make  Confrve  of  Verjuice, 

Boil  a pound  of  fugr  in  the  fame  manner 
as  that  for  the  conferve  of  violets;  and  when  it 
has  boiled  to  the  proptj  degree,  take  it  from 
the  fire  about  two  mliutes,  and  then  put  in 
your  grape  marmalade,  riade  according  to  the  fol- 
lowing dire£llons  : Takland  pick  a pound  of  ripe 
grapes  from  the  ftalks,  bil  them  till  reduced  to  a 
marmalade,  and  rub  rhe  iulp  through  a fieve  ; put 
the  marmalade  again  upjii  the  fire  till  the  moillure 
evaporates,  and  it  becones  thick  ; then  add  it  to 
the  lugar,  and  ftir  then  togecher  till  the  fugar 
begins  to  candy  round  te  edges  of  the  preferving- 
pan  ; then  pour  it  into  ipaper  mould  like  that  tor 
the  violets.  i 


To  make  Confer’i\  of  Marfh-mallows. 

Cut  about  a poundof  marlh- mallows,  after 
having  waflaed  and  ferped  them,  into  very  Imall 
bits,  and  boil  them  with  little  water  till  they  be  re- 
duced to  a marmalade  ;rub  them  through  a fieve, 
and  ilir  them  upon  thdire  till  they  become  very 
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thick  ; boil  a pound  of  fugar  in  the  fame  manner 
as  for  conferve  of  goofeberries  or  currants;  put  in 
the  marmalade,  and  ftir  it  till  the  lugar  begins  to 
candy  upon  the  edge  of  the  fmcepan  : pour  your  ^ 
conferve  into  a paper  mould  like  the  violets.  1 

To  make  Conferve  of  Grapes.  \ 

tlfually  for  all  lorts  of  prelerved  grapes  we  take 
the  mufcadine,  as  being  the  beft.  Take  a pound 
and  a half  of  grapes,  picl  them  off  the  llalks,  and 
put  them  over  the  fire  to  plump,  and  rub  them 
through  a fieve  ; put  tie  pulp  over  the' fire  till 
the  moifture  evaporates,  and  it  becomes  a thick 
marmalade ; then  boil  ! pound  of  fugar  in  the 
fame  manner  as  that  fo  the  conferve  of  goofe- 
berries, and  when  it  ha  boiled  to  the  proper  de- 
gree, put  in  the  marmalde,  and  finifh  it  the  fame. 

To  make  Confcve  of  Oranges. 

Boll  half  or  three  qurters  of  a pound  of  fugar 
with  a gh-fs  of  water,  'wthout  Iklmming  it,  till,  in 
dij)ping  in  the  lkimmer,and  blowing  acrofs  the 
holes,  tliere  arife  large  Ipikles  of  fugar  ; take  it 
off  the  fire,  and,  when  i is  half  cold,  put  in  the 
peel  of  a fweet  orange  gited  very  fine,  and  ftir  it 
with  the  fugar  till  it  bepis  to  thicken  : pour  the 
conferve  into  a mould  life  the  former.  Conferve 
of  lemon  and  Seville  orage  is  made  in  the  fame 
manner. 

To  make  Conferve  ofZqfee  etnd  Chocolate. 

Boil  a pound  ot  lugarn  a preferving-pan,  with 
a glafs  of  water,  to  thelegree  of  the  preceding; 
take  it  off  the  fire,  and  le/e  it  to  cool:  then  put  in 
an  ounce  of  coffee. wetd,  flir  them  together, 
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nnd  when  they  are  mixed,  pour  your  conferve  Into 
a paper  mould,  like  that  for  the  violets  (page  31 7). 

Conferve  of  chocolate  is  made  In  the  fame 

manner,  with  this  difference  only,  that  half  an 
ounce  of  chocolate,  grated  very  fine,  will  be  fuffi- 
cient  to  a pound  of  fugar. 

\ 

To  preferve  Fruits  in  Brandy. 

To  preferve  Apricots  in  Brandy » 

Firfl:  preferve  your  apricots  according  to  the 
^ire£l;ions  for  preferving  plumbs  ( page  304  ) : 
then  put  them  upon  the  fire,  and,  when  they  boil, 
throw  in  a pint  of  brandy  : let  them  boil  up,  and 
put  them  into  bottles.  The  proportion  is  a pint 
of  brandy  to  a hundred  of  apricots  : obferve  that 
, the  apricots  muft  be  taken  from  the  fire  while 
the  brandy  is  added,  left  it  fliould  catch  fire;  and 
in  cafe  this  fhould  happen,  it  would  be  well  to 
have  a wet  cloth  at  hand,  to  throw  over  to  extin- 
guifh  it* 

To  maize  Apricot  Ratafa. 

Cut  a quarter  of  a pound  of  apricots  in  fmall 
pieces,  and  having  broken  the  (tones,  take  out  the 
kernels;  peel  and  brulfe  them;  put  them  into  a 
pitcher  with  the  apricots,  and  a quart  of  brandy, 
half  a pound  of  fugar,  a little  cinnamon,  eight 
cloves,  and  very  little  mace : itop  the  jug  clofe, 
and  let  them  infufe  fifteen  days,  or  three  weeks,-# 
flirring  the  pitcher  often:  then  firaln  it  through  a 
filtering  bag,  and  put  it  into  bottles. 
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prefirve  Pears  in  Brandy. 

They  are  done  in  the  fame  manner  as  apncotSa 

Popreferve  Plumbs  in  Brandy. 

Plumbs  of  whatever  fpecies  are  done  in  the  fame 
manner  as  apricots,  obferving  the  fame  boiling  for 
the  fugar. 

T 0 make  Cherry  Ratafia. 

Stone  and  pick  the  ftalks  off  fome  fine  cherries 
ripened ; add  a few  rafpberries,  bruife  the  whole 
together,  and  let  it  inflife  in  a jug,  clofe  flopped, 
for  four  or  five  days  : take  care  to  fiir  up  the  pulp 
two  or  three  times  every  day,  and  then  prefs  out 
all  the  juice;  meafure  it,  and  to  three  pints  of 
juice  add  three  pints  of  brandy  : to  the  five  pints 
of  ratifia  add  three  handfulls  of  cherry  kernels 
bruifed,  and  a quarter  of  a pound  of  fugar  to  the 
pint : fet  the  whole  to  infufe  in  the  fame  jug,  with 
a handfull  of  coriander  feeds  and  a little  cinna- 
mon ; ftlr  it  every  day  during  feven  or  eight  days, 
after  which  ftraln  it  through  a filtering  bag,  and 
put  it  into  bottles  clofe  flopped. 

To  prefierve  Cherries  in  Bratidy. 

To  a pint  of  brandy  add  a full  pint  of  the  juice 
of  fipe  rafpberries,  and  a pound  and  ^ half  of 
fugar  : then  take  fome  fine  cherries,  well  ripened, 
and  very  clear ; cut  the  flalks  about  half  way,  and 
arrange  the  cherries  in  bottles,  pouring  the  brandy 
and  fugar  over  them  : flop  the  bottles  clofe,  and 
keep  them  for  ufe.  In  the  winter  you  may  ferve 
them  iced,  by  dipping  them  in  fugar  mixed  with 
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the  white  of  an  egg. Take  care  to  have  enough 

of  brandy  and  fugar  to  cover  your  cherries. 

To  make  Ratajia  of  red  Fruits, 

Take  two  pounds  of  cherries  (having  firft  ftoned 
them  and  picked  off  the  Ifalks),  a pound  of  currants, 
a pound  of  black  cherries,  a pound  of  rafpberries, 
and  a pound  of  mulherries,  which,  if  you  have  not 
time  to  procure  them  all  at  once,  maybe  put  in  at 
different  times  : bruife  all  thefe  fruits  together, 
and  put  them  into  a jug  with  their  juice,  and  half 
the  kernels  of  the  cherries  pounded  ; let  the  whole 
work  together  three  days,  and  then  ftrain  the 
juice  through  a fieve;  put  it  again  into  the  jug^ 
with  as  much  brandy,  a quarter  of  a pound  of 
fugar  to  a pint  of  ratafia,  and  a roll  of  cinnamon  : 
let  the  whole  infufe  two  m.onths,  and  then  pour 
your  ratafia  clear  off  into  bottles. 

To  7ndke  Cherry  Wine, 

To  make  five  pints  of  cherry  wine,  take  fifteen 
pounds  of  cherries  and  two  pounds  of  currants, 
bruifing  them  well  together  ; add  two  thirds  of  the 
cherry-kernels  pounded,  and  put  the  whole  into  a 
barrel,  with  a quarter  of  a pound  of  fugar  to  a pint  of 
juice  : the  barrel  fhould  be  fulf  and  covered  only 
with  a vine-leaf  while  it  is  working,  which  will 
be  nearly  three  weeks  : take  care  to  keep  the 
barrel  always  full,  by  adding  more  cherry-juice : 
when  It  has  done  working,  flop  it  with  a bung, 
and  two  months  after  draw  it  clear  off  into 
bottles. 
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Receipt  to  make  the  excellent  Liquor  called  V efpret  to* 
approved  by  the  King's  Phyflcians  at  Montpellier. 

Put  a quart  of  brandy  into  a glafs  or  ftone 
bottle  with  the  following  feeds,  after  having 
bruifed  them  in  a mortar : Two  large  feeds 
of  angelica,  an  ounce  of  coriander  feed,  a good 
pinch  of  fennel  feed,  and  as  much  annifeed ; add 
the  juice  of  two  lemons,  with  the  zeft  of  the  peels, 
and  a pound  of  lugar  l let  the  whole  infufe  in  the 
bottle  four  or  five  days,  taking  Care  to  flrake  it 
from  time  to  time  that  the  fugar  may  diffolve  ; 
then  ftraiii  it  through  a filtering  paper,  and  put  it 

into  bottles,  fi:opping  them  dole. This  liquor 

is  excellent  for  all  diforders  of  the  fiomach,  indi- 
geftion,  vomiting,  colic,  obfirudlion,  retention  of 
urine,  oppreffion  of  the  fpleen,  giddinefs,  rheU'^ 
matifm,  fiiort  breath,  &c.  &c. 

I ' 

I 

'To  make  Ratafia  of  Kernels  and  Seeds. 

Take  a poutid  of  apricot- kernels,  or  you  may,  if 
you  pleafe,  ufeonly  almonds : infufe  them  during 
eight  days  in  two  pints  of  brandy  and  a pint  of 
water,  wfith  a pound  of  fugar,  a handfull  of  cori- 
ander feed,  and  a little  cinnamon  ; then  ftraln  it 
through  a filtering  bag,  and,  being  very  clear,  put 
it  into  bottles.  All  ratafias  of  this  kind  are  made 
in  the  fame  manner. 

To  make  Orange-fiower  Ratafid. 

Take  ai  pound  of  orange-flowers  picked,  wlth_ 
a quart  of  brandy,  a pint  of  water,  and  a pound  of 
fugar:  let  them  Infufe  three  weeks  or  a month, 
and  ftrain  the  brandy  throu^  a filtering  bag. 
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To  make  the  fame  another  Wa^. 

Put  three  quarters  of  a pound  of  orange-flowers 
into  a pitcher,  with  three  pints  of  water  and  lefs 
than  two  of  brandy,  and  a pound  and  a half  of 
fugar  : fet  the  pitcher  In  a caldron  of  boiling  water, 
upon  the  fire,  during  ten  hours;  then  take  it  off^ 
and  let  it  cool  in  the  pitcher  before  you  flraln  it. 

To  make  the  fame  another  IV ay* 

Take  a pound  of  fugar,  with  a glafs  of  water, 
and  boil  it  to  the  fame  degree  as  for  the  conferves; 
then  take  it  off  the  fire,  and  put  in  half  a pound  of 
orange-flower  leaves,  and  let  them  boil  up  a few 
times  with  the  fugar  ; take  them  off  the  fire,  cover 
them  well,  and  leave  them  in  the  fugar  five  or  fix 
hours;  then  put  them  over  a flow  fire,with  a pint  of 
brandy,  letting  them  remain  no  longer  than  is 
necelTary  for  the  brandy  to  mix  with  the  fugar ; 
afterwards  {train  your  ratafia  through  a napkin, 
and  put  it  into  bottles.  To  keep  the  orange-flowers, 
fqueeze  them  well,  and  take  half  a pound  of  fugar, 
boil  it  to  the  fame  degree  as  for  fyrup  of  violets 
(page  310)  ; put  in  your  orange-flowers,  let  them 
boil  up,  and  flir  them  over  the  fire  till  the  fugar 
becomes  candied,  and  pour  them  through  a fieve. 
Thefe  orange-flow'ers  will  keep  in  a dry  place,  and 
are  ufeful  to  put  into  creams,  or  any  thing  that 
requires  orange- flowers  Ihred. 

T 1 ftiake  ^ince  Ratafia, 

Take  fome  good  quinces,  pare  and  pound  them, 
having  taken  out  the  core ; wring  them  well  in  a 
new  linen  cloth,  and  meafure  the  juice  you  have 
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drawn  from  them  : put  a- quart  of  brandy  to  three 
pints  of  the  ^uice,  and  a quarter  of  a pound  of 
lugartoa  pint  of  the  ratifia,  fome  cinnamon, ginger, 
and  mace  in  moderate  quantities  : infufe  the  whole 
ten  or  twelve  days,  flopping  the  pitcher  clofe ; 
then  flrain  it  through  a filtering  bag,  and  put  it 
into  bottles  for  ufe. 

Annifeed  Ratafia. 

To  make  a quart,  boil  two  pounds  of  fugar  with 
a gill  of  water,  till  the  fugar  is  well  fkimmed  an4 
clear ; then  boil  a gill  of  water,  and  put  into  it 
three  ounces  of  annifeed  ; let  it  infufe  a quarter  of 
an  hour,  and  add  to  it  the  fugar,  with  three  pints 
of  brandy ; flir  it  together,  and  put  it  into  a 
pitcher  : flop  it  clofe,  and  let  it  infufe  in  the  fun 
three  weeks  ; then  flrain  it  through  a napkin  or 
filtering  cloth,  and  put  your  jratafia  into  bottles  for 
life. 

To  malie  Jumper  Raiafa. 

To  make  three  pints  of  ratafia,  put  a quart  of 
brandy  into  a jug,  with  a full  handfull  of  juniper- 
berries,  and  a pound  and  a half  of  fugar,  boiled  in 
a quart  of  water,  and  well  fkimmed  ; flop  the 
pitcher  clofe,  and  fet  it  for  about  five  weeks  in  a 
warm  place ; then  flrain  it  through  a filtering 
cloth,  and  when  it  is  quite  clear,  put  it  into 
bottles,  taking,  care  to  cork  them  well.  This 
ratafia  is  a ilomachick,  and  the  better  for 
keeping. 

To  make  Lemon  or  Seville  Orange  Ratajia. 

Take  the  peel  ot  eight  lemons  or  Seville  oranges, 
without  any  of  the  white  that  lays  underneath  ; cut 
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it  Into  iittle  bits,  and  infufe  it  with  three  pints  of 
brandy  in  a pitcher  three  weeks;  then  boil  a pound 
of  fugar  with  half  a gill  of  water,  Ikim  it  well,  and 
put  it  into  the  pitcher  with  the  brandy,  letting  it 
infufe  twelve  or  fifteen  days  longer ; after  which 
ftrain  it,  and  put  it  into  bottles.  The  eKcellence 
of  this  ratafia 
i.3  kept. 

To  make  Walnut  Ratajia, 

When  the  walnut  is  formed,  take  a dozen  whole 
ones  ; fplit  them  in  half,  and  put  them  into  a 
pitcher,  with  three  pints  of  brandy ; Hop  the 
pitcher  clofe,  and  keep  it  during  fix  weeks  in  a 
cool  place,  fhaking  the  pitcher  from  time  to  time ; 
then  boil  a pound  of  fugar  with  a gill  of  water, 
fkim  it  well,  and  when  you  have  ftrained  the 
brandy  through  a napkin,  add  to  it  the  fugar,  with 
a bit  of  cinnamon,  and  a little  coriander  feed  ; let 
the  whole  infufe  about  a month,  pour  it  off  clear, . 
and  put  it  into  bottles. 

To  make  a cool  Drink for  Summer • 

Take  any  fort  of  fruit  you  like,  whether  cherries, 
currants,  ftrawberrles,  rafpberries,  or  rnulberries  ; 
to  a pound  of  fruit  a pint  of  water : bruife  your 
fruit,  and  mix  it  with  the  water ; then  ftrain  it 
through  a linen  cloth,  adding  a little  fugar,  and 
keep  it  in  a cool  place,  till  you  have  occafion  to 
ufe  it.  ’ 

If  you  would  ice  it,  add  a little  more  fugar,  and 
put  your  fruit-water  hito  moulds  of  tin,  and  ice 
it  with  ice,  fait,  or  faltpetre,  ftirring  it  in  the 
moulds  without  ceafing,  that  it  may  ice  quickly  : 
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when  it  begins  to  congeal,  ftir  it  from  time  to 
time  with  a fpoon  till  it  be  iced,  or  the  edges  will 
be  too  much  congealed,  and  the  middle  not  at  all  : 
when  it  is  iced  properly,  drefs  it  in  little  glafles, 
and  ferve  it  immediately. 

Ice  Cr earns  y Eic. 

Take  any  fort  of  cream  or  fluid  you  pleafe,  and 
put  it  into  little  tin  moulds  to  ice  : as  it  congeals 
take  care  to  flir  it  from  time  to  time,  and  when  it 
is  iced,  ferve  it  in  glafles.  When  you  would  ice 
any  thing,  begin  an  hour  before  you  have  occaflou 
to  ferve  it. 

4 • , * 

To  make  Cane  Ions  of  Iced  Cream, 

Canelons  are  made  in  tlje  fame  manner  as  iced 
cheefes ; the  difference  is  ip  the  moulds  in  which 
they  are  iced. 

Iced  Cream  Cheefe. 

Take  a pint  of  thick  cream,  or  a gill  of  milk, 
the  yolk  of  an  egg,  and  three  quarters  of  a pound 
offugar;  let  it  boll  up  three  or  four  times,  and 
take  it  off  the  fire  ; then  put  in  fome  eflences,  as 
of  orange-flowers,  bergamot,  orange,  or  lemon, 
and  put  it  into  your  tin  moulds  to  ice  : put  the 
mould  into  a little  pail  proportioned  to  the  fize  of 
it,  after  having  put  the  ice  well  pounded  at  the 
bottom,  with  a handful!  of  falt-petre  or  fait,  and 
put  the  fame  round  the  mould  : when  your 
cheefe  is  iced,  and  you  are  readv  to  ferve  it,  dip 
the  bottom  of  the  mould  in  boiling  water,  to  de- 
tach the  cheefe  ; drefs  it  in  the  bowl,  and  ferve  it 
immediately. 
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Strawberry  Cream, 

Take  about  a gill  of  ifrawberries,  and  having 
picked,  walked,  and  well  drained  them,  pound 
them  in  a mortar : boil  three  gills  of  cream  with 
a gill  of  milk,  and  fome  fugar,  till  it  is  confumed 
to  half,  and  when  it  is  cold,  put  in  your  flraw- 
berries,  and  mix  them  together,  alfo  a bit  of  run- 
net  about  the  fize  of  a coffee  berry,  and  put  it 
into  the  cream  when  it  is  lukewarm  ; hrain  the 
whole  through  a fieve,  and  put  it  into  a delfert- 
plate  which  will  bear  the  fire  ; cover  it  with  a 
cover  which  will  admit  fire  over  it,  and  when  the 
cream  is  fet,  put  it  in  a cool  place,  or  upon  ice, 
till  you  are  ready  to  ferve  it. 


To  make  Rafpherry  Cream, 

It  is  made  the  fame  as  ftrawberry  cream,  with 
this  difference,  that  when  the  cream  is  fufficiently 
reduced,  and  you  take  it  off  the  fire,  put  in  the 
yolks  of  two  eggs  beat  up  with  two  Ipoonfulls  of 
cream ; replace  it  upon  the  fire,  merely  to  do  the 
eggs,  taking  care  that  they  do  not  boil,  left  they 
fhould  curdle ; and  finifh  your  cream  as^the  pre- 
ceding. 


To  make  JVhipt  Cream. 

Take  a pint  of  good  cream,  and  put  it  into  an 
earthen  pan,  with  a few  dried  orange-flowers  fhred 
fine,  half  a quarter  of  a pound  of  fine  fugar,  and 
a bit  of  gura-dragant  about  the  fize  of  a fmall  nut, 
pulverized  : whip  your  cream,  and,  as  the  froth 
fifes,  take  it  off  with  a Ikimmer,  and  put  it  upon 
a fieve,  with  a difh  underneath  to  receive  what 
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drops : continue  to  whip  it  till  there  remains  np 
more  in  the  pan  ; and  if  you  have  not  enough, 
take  that  which  has  droped  through  the  fieve,  and 
whip  it  again  : fome  people  garnifh  the  cream 
with  lemon  chips,  but  it  is  ufually  ferved  alone  ; 
thofe  who  love  the  flavour  of  lemon,  may  add  a 
little  green  lemon-peel,  flared  very  fine,  to  the 
cream  before  it  is  whipt,  but  then  it  is  unnecef- 
Jary  to  garnilh  it  with  lemon  chips  : drefs  it  upon 
your  defTert-difh,  in  the  form  of  a dome,  or,  for 
variety,  in  the  flaape  of  little  rocks. 

To  malic  Cream  a la  Poriugaife. 

Put  half  a fpoonfuil  of  orange-flower  water  into, 
a pint  of  good  cream,  with  a full  quarter  of  a 
pound  of  fugar,  and  the  yolks  and  whites  of  two 
new-laid  eggs  ; beat  the  whole  together,  till  your 
cream  is  well  thickened ; put  it  into  a filver  def- 
fert-plate,  upon  fome  hot  embers,  covered  with 
a cover  that  will  admit  fire  over  it,  and  when  the 
cream  is  fet,  put  the  difh  upon  fome  ice,  or  in  u 
cool  place,  till  you  are  ready  to  ferve  it, 

Strawberry  a?id  Rafpber?y  Cream  whipped. 

Beat  three  gills  of  thick  cream,  and  as  the  froth 
rifes,  take  it  off  with  a Ikimmer,  and  put  it  upon 
a fieve,  with  a difh  under  to  receive  what  drops  ; 
then  take  two  handfulls  of  ftrawberries  or  ralp- 
berries  well  picked,  and  rub  them  through  a fieve; 
add  to  them  two  ounces  of  fine  fugar,  and  mix  the 
^whole  together,  whipping  it  with  the  cream 'a 
moment  before  you  ferve  it  up. 
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“To  make  Cream  h la  Rehie. 

Boll  a pint  of  cream  with  two  ounces  of  fugaf, 
till  half  is  conlumed  j then  take  it  off  the  fire,  and 
put  in  a coffee  fpoonfull  of  orahge-flower  water, 
and  the  whites  of  two  eggs  whipped  ; Ifir  them  a 
moment  upon  the  fire  with  the  whifk,  and  as  fooii 
as  the  whites  of  the  eggs  are  done,  difh  the  cream  in 
your  deflert-plate,  letting  it  cool  before  you  ferve 
it  up. 

Cheefe  a la  Creme, 

Make  a pint  of  good  milk  lukewarm,  and  ftlr 
in  a bit  of  runnet  about  the  fize  of  a pea ; put  it 
over  a few  hot  embers,  covered,  with  fire  at  the 
top,  and  when  the  curd  is  fet,  put  it  into  a little 
ofier  bafket,  made  for  the  purpofe,  and  when  it  is 
well  drained,  drefs  it  in  a defl'ert-difh,  and  ferve  it 
with  good  cream  and  fine  fugar  over, 

Whlpt  Cheefe. 

Shred  a little  green  lemon-peel  very  fine,  and 
put  it  into  an  earthen  pan,  with  three  gills  of  good 
thick  cream,  and  a bit  of  gum-dragant,  about  the 
fize  of  a pea,  in  powder  : whip  your  cream,  and 
as  the  fi'oth  rifes  take  it  off  with  a fkimmer,  and 
put  it  into  a little  wicker  bafket  made  for  the  pur- 
pofe, putting  a bit  of  muffin  at  the  bottom  if  the 
bafket  be  not  clofe:  when  the  cream  is  all  whlpt, 
let  your  cheefe  drain  till  you  have  occafion  to  ferve 
it  ; then  turn  it  into  a defiert-difli,  and  throw  over 
fome  powdered  loaf- fugar. 

To  ’make  Cheefe  a la  Princejfe. 

Put  a pint  of  cream  upon  the  fire,  with  lefs  than 
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3 pint  of  milk,  two  grains  of  fait,  the  peel  of  ‘'I 
green  lemon  grated,  fome  coriander  feed,  a bit  o^ 
cinnamon,  and  three  ounces  of  fugar ; let  the 
whole  boil  together  till  half  is  confumed;  then 
take  it  off  the  tire,  and  when  it  has  flood  till  it  is 
no  more  than  lukewarm,  mix  with  it  a little  bit  of 
runnet  about  the  fize  of  a pea,  mixed  with  a 
fpoonfull  of  water;  ffraln  the  cream  through  a 
fieve,  and  replace  it  upon  a very  flow  fire  : when 
the  curd  Is  fet,  put  it  into  a little  wicker  balket 
made  for  the  purpol'e,  to  drain,  and  take  the  form 
of  a cheefe,  and  then  turn  it  into  a plate  or  delTert- 
difli. 

'To  mah  Cheefe  ^ la  Montmorency . 

Boll  a pint  of  cream,  with  two  ounces  ()f  fugar, 
and  take  it  from  the  fire  to  cool ; then  put  in  half 
a coffee  Ipoonfull  of  orange-flower  water,  and 
whip  the  cream  with  an  oficr  whiflc ; as  the  froth 
rifes  a little  thick,  take  it  off  with  a fkimmer,  and 
-put  it  into  a bafket,  covered  with  a fine  linen 
cloth  : when  you  have  whipt  all  the  cream,  let 
your  cheeie  drain,  and  ferve  it  in  a deffert:difh. 

To  male  B'fcuils^ 

Make  a mould  with  a flieet  of  white  paper 
doubled,  and  plaited  round  in  the  form  of  a drip- 
ping-pan,  the  edge  being  about  the  height  of  tw'o 
fingers  •,  make  this  mouk|.  the  fize  of  the  cake 
you  defign  to  make  for  one  of  a middling  fize, 
}>ut  a pound  of  lugar  into  a fauce-pan,  with  a glafs 
ot  wafer,  and  boil  it  to  tlie  fame  degree  as  the 
apple  marmalade  ; therr  j)Ut  in  a quarter  of  a 
' ■'  the 

till 
the 


pound  or  orange-fiovver  leaves,  take  it  from 
fire,  and  flir  it  quick  with  a wooden  Tpoon, 


( 33J  ) 

the  fiigar  begins  to  candy  : have  ready  a little  fine 
fugar  beat  up  with  the  white  of  an  egg  to  the 
conliftence  of  thick  cream  ; put  it  to  the  fugar, 
flir  it  quick,  and  pour  your  cake  into  the  paper 
mould,  keeping  the  bottom  of  the  faucepaii 
turned  over  it  while  it  is  hot,  to  prevent  its  falling. 
Violet  cakes  are  made  in  the  fame  manner,  with 
this  diherence,  that  to  a quarter  of  a pound  of 
violets,  three  quarters  of  a pound  of  fugar  only 
will  be  neeeffary.  Crifped  orange-flower  cakes 
are  made  the  fame,  excepting  that  the  flowers  mult 
be  firlf  dried  over  the  fire  with  a little  powdered 
lugar,  before  they  are  put  into  the  boiled  fugar. 

T’o  make  common  Blfcuits. 

Take  the  weight  of  eight  eggs  in  fine  fugar,  and 
of  four  in  flour,  and  put  them  feparately  upon  a 
plate : break  the  eight  eggs,  and  beat  the  yolks 
half  an  hour  with  the  fugar,  and  a little  green 
lemon- peel ; then  beat  the  whites,  and  wdien  they’’ 
are  well  frothed,  mix  them  with  the  fugar,  and 
flir  in  the  flour  by  degrees*,  have  ready  foaie  tin 
or  paper  moulds,  buttered  within ; put  in  your 
pafte,  filling  the  moulds  but  a little  more  than  half; 
throw  fome  pow’dered  fugar  over,  and  fet  your 
bifcuits  in  an  oven  half  an  hour  ; when  they  are 
of  a fine  gilt  colour,  and  half  cold,  take  them  out 
of  the  moulds. 

To  make  Spoon  Bifcuits. 

Thefe  bifcuits  are  made  in  the  fame  manner  as 
the  preceding,  with  this  ditterence,  that  the  weight 
of  four  eggs  in  lugar  is  fuificient,  and  then  they 
are  not  put  into  moulds  : when  your  pafte  is  made, 

take 
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take  a fpoonfull  for  each  bifcult,  and  drop  \i 
upon  a flieet  of  white  paper,  and  having  thrown 
fome  powdered  fugar  over  your  bifciiits,  bake  them' 
in  a cool  oven,  like  the  preceding,  and  \Vhen  done 
take  them  off  the  papers  with  a knife. 

To  make  Bifeuits  for  Cordials. 

Take  the  weight  of  five  eggs  in  fugar  and  the 
fame  in  flour  ; put  the  fugar  into  a pan,  with  the 
peel  of  a green  lemon  Ihred  fine,-  fome  crifped 
orange-flowers  fhred  fine  alfo,  and  the  yolks  of 
five  eggs,  and  beat  them  together  till  the  fugar  is 
well  mingled  with  the  eggs;  then  ftir  in  the  flour, 
and  beat  the  whole  together : beat  the  whites  of 
the  eggs  you  have  put  apart  till  they  rife  in  froth,’" 
and  mingle  it  with  the  fugar  and  flour  : have 
ready  fome  white  paper  made  into  the  form  of 
little  trenches,  each  about  the  depth  and  length 
of  a finger  ; rub  them  with  hot  butter,  and  then 
put  two  fpoonfulls  of  bifeuit  into  each  trench  ; 
throw  fome  powdered  fugar  over,  and  put  them, 
into  a mild  oven  : wdien  they  are  done  of  a good 
colour,-  take  them  out  of  the  papers,  and  put[them 
upon  a fieve,  in  a dry  place,  till  you  have  occafion 

to  ufe  them. ^Thefe ^bifeuits  are  eKcellent  to 

take  with  cordials. 

To  make  light  Bifeuits. 

Take  ten  eggs ; put  the  yolks  of  five  into  a 
pan,  with  a few  crifped  orange-flowers  and  the 
peel  of  a green  lemon,  both  flared  very  fine  ; add 
alfo  three  quarters  of  a pound  of  fine  fugar,  and 
beat  them  together  till  the  fugar  is  diflblved,  and 
well  mingled  with  tlie  eggs ; then  beat  the  ‘whites 

'of 
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of  the  ten  eggs,  and  wlien  It  is  well  frothed,  mix 
it  with  the  fugar  ; hir  in  llghtlv,  by  degrees,  fix 
ounces  of  flour,  and  put  your  bifcuits  into  buttered 
moulds ; powder  them  with  fine  fugar,  atid  bake 
them  in  an  oven  moderately  heated.  ' 

^0  make  Sweet-meat  Bifcuits. 

Pound  the  peel  of  a preferved  lemon  ill  a mortar, 
with  fome  orange-flowers  crifped ; add  two  fpoon- 
fulls  of  apricot  marmalade,  three  ounces  of  fine 
fugar,  and  the  yolks  of  four  eggs,  putting  the 
white  apart ; mix  the  whole  together,  and  rub  it 
through  a fieve  with  a fpoon;  then  add  the  whites 
of  the  eggs  beat  up  to  a froth,  and  put  the  bifcuits 
in  an  oblong  form  upon  fome  white  paper  ; throw 
a little  fine  fugar  over^  and  bake  them  in  an  oven 
moderately  heated. 

To  make  Chocolate  Bifcuits. 

Take  fix  eggs,  and  put  the  yolks  of  four  intci 
one  pan,  and  the  whites  of  the  w’hole  fix  into  ano- 
ther; add  to  the  yolks  an  ounce  and  a half  of 
chocolate,  bruifed  very  fine,  with  fix  ounces  of 
fine  fugar  j beat  the  whole  together  well,  and 
then  put  in  the  whites  of  your  eggs  whipt  to  a 
froth : when  they  are  well  mingled,  flir  in  by 
little  and  little  fix  ounces  of  flour,  and  put  your 
bifcuits  upon  white  paper,  like  fpoon  bifcuits  (page 
233),  or  in  little  paper  moulds  buttered  : throw 
over  a little  flue  fugar,  and  bake  them  in  an  oven 
moderately  heated. 

To  make  Almond  Bf cults. 

They  are  of  two  forts,  bitter  and  fweet  almonds: 
I to 
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io  make  the  laft,  rake  a quarter  of  a pound  of 
iweet  almonds,  pick,  and  pound  them  fine  In  a 
mortar,  fprinkling  them  from  time  to  time  with  a 
]ittle  fine  fugar  j then  beat  tliem  a quarter  of  an 
hour  with  an  ounce  of  'flour,  the  yolks  of  three 
eggs,  and  four  ounces  of  fine  fugar,  adding  after- 
ward the  whites  of  four  eggs  w'hipt  to  a froth  : 
have  ready  fome  paper  moulds,  made  like  boxes, 
about  the  length  of  two  fingers  fquare  ; butter 
them  within,  and  put  in  your  bifcuits,  throwing 
over  them  equal  quantities  of  flour  and  powdered 
fugar  : bake  them  in  a cool  oven,  and  when  done 
of  a good  colour,  take  them  out  of  the  papers. 

Bitter-almond  bifcuits  are  made  in  the  fame 
manner,  with  this  difference  only,  that  to  tw'O 
ounces  of  bitter  almonds  muff;  be  added  an  ounce 
of  fweet  almonds. 

To  make  Filbert  Bifeuit. 

They  are  made  in  the  fame  manner  as  the  al- 
mond bifcuits. 

4 

To  make  Bifcuits  a la  Sainte  Cloud, 

Take  two  ounces  of  ground  rice  lifted  through 
a fine  fieve;  put  it  into  an  earthen  pan,  with  half 
a pound  of  fine  fugar,  the  yolks  of  four  eggs,  and 
a little  green  lemon-peel  fihied  fine ; beat  the 
whole  w^ell  together,  and  then  put  in  the  whites 
of  eight  eggs  whipt  to  a froth  ; put  your  bifcuits 
into  little  paper  moulds  buttered;  fet  them  in  an 
oven  moderately  heated,  and  when  they  are  done 
of  a good  colour,  take  them  while  hot  out  of  the 
moulds  ; then  beat  half  the  white  of  an  egg,  with 
two  I'poonfulls  of  double-refined  fugar,  adding 

from 
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from  time  to  time  a few  drops  of  lemon  juice,  and, 
when  it  is  well  whitened,  ice  your  bifcuits  with 
It,  replacing  them  a moment  in  the  oven,  that  the 
ftigar  may  dry. 

To  malie  Marchpane. 

Pound  a pound  of  fweet-almonds,  blanched,  and 
as  you  beat  them  put  in  the  whites  of  three 
eggs;  then  add  feme  apricot  marmalade,  or  any 
other  fweet-meat  that  is  not  too  liquid,  and  fome 
candied  orange-flowers  pounded  : when  the  whole 
is  well  mingled,,  put  your  palfe  into  a ftew-pan, 
with  fome  powdered  loaf  fugar,  and  dry  it  over 
the  fire  ; then  put  it  upon  a board,  and  mix  it 
with  lugar,  till  the  pafhe  no  longer  flicks  to  your 
hands  ; then  roll  it,  and  form  your  marchpane  of 
any  fhape  you  pleafe : have  ready  the  whites  of 
fix  eggs,  beat  half,  and  mix  it  with  fome  green 
lemon- peel  fhred  fine,  dip  your  marchpane  into  it, 
and  afterward  into  fome  powdered  fugar,  till  they 
have  taken  as  much  as  they  will  retain  : bake 
them  upon  white  paper,  upon  fheets  of  copper,  in 
an  oven  moderately  heated. — To  fee  that  your 
oven  is  properly  heated,  put  in  a bit  of  pafle  upon 
a card  ; if  the  oven  colours  it,  it  is  a f gn  that  it  is 
too  hot. 

’To  make  Gauffres. 

Take  three  new-laid  eggs,  beat  them  with  as 
much  flour  as  they  will  abforb,  fome  green  lemon- 
peel,  fome  orange- flower  water,  and  fome  hue 
fugar ; then  beat  in  a little  more  than  a gill  of 
cream,  and,  when  your  pafle  is  ready,  heat  the 
gauffre-lron*  upon  a flove,  and  rub  it  within  with 

An  iron  frame  divided  ini:  feveral  little  fquares. 

Z a bit 
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a bit  of*  wax  candle,  to  prevent  the  cakes  from 
illcking:  when  your  iron  is  hot,  put  into  each 
fquare  full  a kitchen  fpoonfull  of  pafte  ; then  Ihut 
your  iron,  and  fet  it  upon  the  ftove  : when  your 
pauffies  are  done  on  one  fide,  turn  them  on  the 
other,  and  then  take  them  out,  and  put  them 
upon  a wooden  rolling-pin  : bend  them  while 
hot,  and,  when  they  arc  quite  done,  put  them 
> into  a dry  place,  till  you  have  occafion  to  ufe 
them.  You  may  keep  them  in  a warm  roomfeveral 
days  before  they  turn  foft. 

To  dry  Pears  as  at  Reims, 

Take  the  rind  off  your  pears,  cut  the  ftalk  fhort, 
and  ferape  it  : as  you  do  your  pears  throw  them 
into  cold  water,  and  then  boil  them  till  they  are 
tender;  take  tliem  out  with  the  Iklmmer,*  throw 
them  into  cold  water,  and,  having  drained  them, 
to  half  a hundred  of  pears  put  a pound  of  fugar 
in  a quart  of  water;  when  it  is  melted,  put  in  your 
pears,  and  leave  them  to  foak  two  hours ; then 
put  them  upon  Imall  hurdles,  and  fet  them  in  an 
oven,  heated  as  for  bread,  all  night : the  next  day 
dip  your  pears  again  into  the  fugar,  and  replace 
them  in  the  lame  manner  in  the  oven  ; continue  to 
do  fo  four  days,  and  the  laft  lime  you  put  them 
into  the  oven  do  not  take  them  out  till  they  arc 
^uite  dried  : they  will  keep  any  time  you  pleafe 
in  a dry  place. 

Liquorice  Lozenges for  a Cold, 

Put  a pint  of  river  water  into  an  earthen  po% 
with  a pound  of  green  liquorice,  feraped  and  cut 
in  very  fmall  bits,'  t^o  handfulls  of  barley,  and 

four 
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four  golden  pippins  5 boil  it  over  a very  flow  fire 
four  or  five  hours,  till  it  is  reduced  to  lefs  than  a 
pint ; bruile  the  whole  together,  rub  it  through  a. 
fleve,  add  to  it  a pound  of  clarified  fugar,  and  two 
ounces  of  gum.  adragant  melted  ; fl:ir  it  over  the 
fire  with  a wooden  fpoon  till  the  raoiflure  eva- 
porates, and  it  flicks  to  your  fingers  ; then  turn  it 
out  upon  a flate,  or  a fheet  of  copper  rubbed  with 
oil,  and  when  it  is  cold  cut  it  into  fquares,  and  fet 
It  to  dry  in  a warm  place. 

To  dry  Fruits  without  Sugar. 

Cherries. 

Take  fome  found  ripe  cherries,  and  arrange 
them  upon  hurdles,  taking  care  not  to  heap  them 
one  upon  the  other:  leave  on  the  flalks,  and  put 
your  cherries  into  a cool  oven,  letting  them  remain 
as  long  as  the  oven  retains  any  heat ; take  them 
out  to  turn  them  upon  the  hurdles,  and  put  them 
in  again  when  the  oven  is  at  the  fame  degree  of 
heat,  that  is  to  fay,  after  you  have  drawn  your 
bread  ; leave  them  till  you  think  them  fufficiently 
dry,  and  when  they  are  cool  tie  them  in  little 
bundles,  and  keep  them  for  ufe  in  a dry  place, 

Tlumhs. 

Plumbs  are  dried  in  the  fame  manner : they 
mufl  be  gathered  very  ripe  ; thofe  that  fall/rom 
the  trees  without  being  gathered  are  the  befl, 
being  more  full  of  pulp,  and  of  a higher  flavour, 

Z 2 
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Peaches, 

They  are  dried  in  the  fame  manner  as  plumbs, 
with  this  difference,  that  thofe  which  are  gathered 
from  the  trees  are  better  than  thofe  that  fall  r 
fplitthenn  in  halves,  take  out  the  ffone,  and,  when 
they  are  half  dried,  put  them  upon  a clean  board, 
and  flatten  them  a little  that  they  may  dry  equally. 

j^pricots. 

They  are  dried  in  the  fame  manner  as  peaches, 
except  that  the  flone  is  taken  out  without  Jareak- 
ing  the  apricot. 

Pears. 

They  are  dried  either  peeled  or  with  the  rind  : 
for  the  firft  method,  which  is  the  bed,  pare  them, 
and  put  them  with  the  rind  into  boiling  w'ater, 
letting  them  boil  till  they  begin  to  be  tender  (be 
carefull  in  peeling  them  not  to  take  off  the  dalks), 
and  then  dry  them  in  an  oven  in  the  fame  manner 
as  plumbs. 

Po  make  Coimiry  S^veet-meats. 

Take  the  wort  of  new  wine^,  and  put  it  into  a 
pail,  large  or  fmall,  according  to  the  quantity  of 
fruit  you  would  preferve : put  it  into  a kettle,  and 
let  it  boil  over  a clear  fire  till  two  thirds  is  con- 
fumed,  that  it  may  acquire  a , good  confidence, 
and  be  fit  to  candy  your  fruit ; then  take  the  fruit 
that  you  would  preferve, , whether  apples,  pears, 
or  quinces,  and  boil  it  in  water  till  it  be  a little 
tender  : take  off  the  rind,  and  put  your  fruit  into 
you<-  ■;'M-up,  and  let  it  boil  till  it  be  done.  To  know 
wlit-n  jLt  IS  boiled  enough  take  fomeof  thefyrup  upon 


a plate, 


* Mout. 
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a plate,  if  you  fee  it  remain  reel,  and  that  it  does 
not  run  when  you  tilt  the  plate,  it  is  a lign  that  it 
IS  time  to  take  out  your  preferves  ; then  put  thern 
into  pots,  and  when  cold  cover  them.  It  is  indif-. 
ferent  whetlier  the  wort  be  from  red  wine  or 
white.  9 

To  preferve  Fruit  with  Perry. 

Take  fome  perry,  fet  it  over  the  fire,  and  reduce 
It  to  two  thirds  before  you  put  in  your  fruit ; then 
finifh  ycur  preferve  in  the  fame  manner  as  thofe 
done  with  the  wine-wort.  ^ 

To  preferve  Fruit  njvith  Honey. 

Choofe  the  fineft  honey  you  can  procure,  and 
ufe  it  in  the  fame  manner  and  in  the  fame  propor- 
tion as  fugar ; all  the  preferves  before  mentioned 
being  equally  as  well  done  with  honey. 

To  clarify  Honey.  , 

Put  it  into  a fauce~pan  over  a ifove,  and  when  it 
boils  Iklm  it  well : to  know  when  it  is  boiled  to  a 
proper  degree  put  in  an  egg,  if  it  finks  the  boiling 
is  Imperfefl,  but  if  it  floats  it  is  done,  and  you 
mav  ufe  it  to  preferve  any  fort  of  fruit,  in  the  fiime 

manner  as  with  fugar. Take  care,  as  the  honey 

is  fubjefl  to  burn,  to  boll  it  over  a very  flow  fire, 
and  to  flir  it  conftantly  with  a wooden  fpattle. 

To  make  Grape  Marmalade. 

Take  any  quantity  of  grapes  y6u  pleafe,  flione 
and  fqueeze  them,  and  put  them  in  a kettle,  over 
a clear  fire ; when  they  boll,  take  off  as  many  qt 
the  feeds  as  you  are  able  with  a fkimmer  : let  it 

conlume  to  two  thirds,  and,  as  it  thickens,  take 

care 
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care  to  lower  the  fire  : ftir  it  often  with  a wooden 
fpattle  as  it  grows  thick,  left  it  ftiould'burn,  and 
then  ftrain  it  through  a lineir  cloth,  prefling  it 
hard  with  your  hands ; this  done,  replace  it  upon 
the  fire,  and  let  it  boil  up  a few  times,  ftirring  it 
till  it  hat  acquired  a proper  confiftence ; then  take 
it  off  the  fire,  and  put  it  into  pans.  When  it  is 
half  cold  put  it  into  pots,  leaving  them  five  or  fix 
days  covered  only  with  paper  : vifit  your  grape 
marmalade  from  time  to  time,  and  if  the  paper 
becomes  moiftj^  take  it  away  and  replace  another; 
continue  to  do  fo  till  all  the  humidity  be  evaporated, 
then  it  will  no  longer,  if  well  made,  foil  the  paper; 
otherwife  put  it  upon  the  fire  again,  and  when 
you  take  it  off  entirely  clofe  your  pots.  Many 
perfons  put  peeled  pears,  cut  into  bits,  or  quinces, 
with  the  grapes ; in  that  cafe  they  fliould  be  half 
boiled  before  they  are  put  in. 


FINIS.- 


